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To be sure 


cured meat 


looks good enough to eat 


use ROCH »¥ 


Ascorbic Acid Products 
(F.& D. A. and M. 1. D. Approved Additives) 


Keep the colors bright . . . the flavor right 
... appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “display case 
fading.’’ Guard true taste and uniform color. 
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ode ROCHE 
Ascorbic Acid, U.S.P. 
* Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


re Pees 





Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 
FINE CHEMICALS DIVISION e HOFFMANN-LA ROCHE INC, « wutcey 10. new sersev 


NOrth 7-5000 » New York City: OXford 5-1400 


In Canada: HOFFMANN.-IA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent ,Montreal 9, P. Q. 


*TRADEMARK: ROCHE COPYR.GHT 1960 HOFFMANN-LA ROCHE INC 
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Something New and ~* 


p ( Wonderful Has Happened 
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Nonfogging film by Goodyear 
provides smoothest protection ever 


Now, from Goodyear, comes another VITAFILM special 
—VITAFILM WNF. 


Made exclusively—and expertly—for wieners, this new 
film supplies all kinds of merchandising advantages: 


Nonfogging — makes a gleaming-smooth, crystal-clear 
package that reveals quality, and guards it, too; 


Positive heat-seal — seals quickly and permanently over 
a wide range of temperatures; 


° Lots of good things come from 


GOOD, 


Vitafilm, a Polyvinyl chloride —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Look...No Wrinkles! 


Dimensional stability — won’t wrinkle or pucker under 
varying humidity conditions; 


Excellent machinability — handles easily on automatic, 
high-speed packaging machinery. 


If you’re packaging wieners, you’ll want all the facts 
now on VITAFILM WNF-. Get in touch with your Goodyear 
Packaging Representative, or write Goodyear, Packag- 
ing Films Dept. S-6419, Akron 16, Ohio. 
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SERVICE EXPERIENCE 


RESEARCH PERFORMANCE 





Scalding aid steps up production 
by 26 hogs per hour 


Hog-scalding aids that step up production are an 
economy, not an expense. Example: at one packing 
plant, excessive hair was creating frequent second 
grading of hog carcasses. 

A special Oakite treatment of scald water turned 
the trick! Hogs came through the dehairing machine 
cleaner, whiter, with the prettiest scalding bloom you 
ever saw! Skinning to remove hairy sections was 
kept to a minimum. With no slow-down for dirty 
hogs, the kill rate jumped from 550 to 576 hogs per 
hour—and stayed there. 


The big PLUS in Oakite 


Working with an Oakite expert is like adding a con- 
sulting engineer to your staff. It gives you results 
of the latest research in cleaning. It means an end to 
waste of time and materials. It brings you mechani- 
zation of tedious maintenance tasks. It supplies a 
wealth of experience. It guarantees materials that 
do the job thoroughly, profitably. 

Send for illustrated Bulletin F-7894 or ask your 
Oakite man to tell you more. Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y.- 


Technical Service Representatives in Principal Cities of U. S. and Canada 


It PAYS to 
use Oakite 


in our 51st year 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 





WALLERSTEIN COMPANY 
\ }\ Division of Baxter Laboratories, Inc. 
=-/ Staten Island 3, N.Y. 


today for a free sample and bulletin. 











EW SPICE RESEARCH 
DETAILS METHODS FOR 


EVALUATING 
UALITY 
ATURAL 

SPICES 





* over a decade, the American Spice Trade Association 
Research Committee has been conducting studies designed 
to answer your questions about Natural Spices. Through 
this program, we have been able to add considerably to 
the store of information on the characteristics of spices 


and their effects on food. 


NOW we are proud to announce the development of a 
series of 2] different methods of analysis for determining 
the quality of Natural Spices. Included are detailed pro- 
cedures for testing such factors as volatile oil, fiber, ash, 
moisture and non-volatile materials. to name a few. With 
these methods, it is finally possible for spice buyers, sup- 
pliers and growers to “speak the same language” —to have 


a common basis for specification and bids. 


This information has been published in a 45-page book 
which is being made available at cost to all bulk buyers 
of spices and their laboratories. We believe you will want 
to add this valuable piece of literature to your technical 


bookshelf . . 


for all your technical personnel. 


. and very possibly secure additional copies 


An order form for your convenience: 


RO Fe Rae 6 RR eS | 
| AMERICAN SPICE TRADE ASSOCIATION | 
; 82 Wall Street, New York 5, N. Y. 
] Please send us _______ copies of “‘Official Analytical | 
| Methods of the American Spice Trade Association” at | 
; $5.00 per copy. Our check for $___ ____-___ is enclosed. | 
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No irregular shapes when you use Avisco transpar- 
nt casings. They give retailers the uniform, full 
€.-2 they want for maximum appetite appeal and 
profits. What’s more, from casing to casing there’s 
always uniformity in size. And built-in controlled 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 
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“Unmatched for quality and uniformity ! 


AVISCO CASINGS 





stretch gives greater ease in stuffing—greater de- 
pendability in processing. Add all these advantages 
to the sparkling clarity and beautiful printability 
of Avisco transparent casings and you'll find 
them unmatched for sales appeal and economy. 


426 WEST RANDOLPH STREET, CHICAGO 9, ILLINOIS 
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your Tallow? _— 


Sharples can show you how 
easy it is to UPGRADE (rather 
than degrade) TALLOW by 
handling it so fast, under proper 
conditions, that FFA and color 
degradation don’t get a chance 
to go into action. 





















THE SHARPLES METHOD is 
a compact operation that re- 
quires no operator attention, 
and continuously produces low 
MIU Tallow at minimum cost. 


















Why not get the facts from ar 

Sharples . . . recognized for abhi | 
years as leader in modern ren- ae oA 
dering techniques. We'll show piue 


you how to retain the money 
value in your fat, as you render 
out the protein and solubles. 





Write today, 
or give us a call. 





Centrifugal and Process Engineers 
2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH« CLEVELAND + DETROIT+-CHICAGO- HOUSTON + SAN FRANCISCO+LOS ANGELES~ ST. LOUIS- ATLANTA 


Associated Companies and Representatives throughout the World 
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This is Dairypak Butler... 





ele MEAT MAKES 
THE MEAL 

.WE MAKE 
CARTONS THAT 
SELL IT 
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Dairypak Butler produces a broad line of bacon board, 
meat cartons and cartons for rendered products. 


But you get more than just a packaging product 
from Dairypak Butler. Skilled sales representatives 
bring you years of experience to solve packaging 
problems. Creative designers and printing 
craftsmen fashion cartons with the sales flair you 
want and need. 


As an exciting extra for your packaging there’s 
Star-Sheen*, a deluxe coating shoppers can see and feel. 


Meat packagers find Dairypak Butler cartons keep 
their products neat, fresh, inviting. 


When you think of getting more of your meat into 


meals . . . think of Dairypak Butler cartons. 
*T.M. 


Doirypak<'> Butler, inc. 


BRIGHTEST NAME * IN CREATIVE PACKAGING 


Cleveland 38, Ohio 


KEEP REFRIGERATED 


| ing = 








STERILIZING LAVATORIES 


WORK 
PLATFORMS 


Seruing THE PACKINGHOUSE INDUSTRY FOR OVER 30 YEARS 
WITH INGENUITY ... SKILL . . . AND SUPERIOR EQUIPMENT 


SHEET METAL ENGINEERING CO. 


Virginia 7-7622 4800 South Hoyne Ave. 
Chicago 9, Illinois 
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LETTERS 





In a mood reminiscent of that pre- 
vailing during the “wars” between 
cowmen and sheepmen, the latter 
have taken after the editor of The — 
National Provisioner for the editor@) 
ial, “No Run Sheep, Run,” which 
appeared on page 15 of the NP of 
June 11, 1960. Charles F. Moeller, 
public relations director of the Wool 
Growers Association, Minneapolis, 
leads off the attack as follows: 
EpitoR THE NATIONAL PROVISONER: 

In a recent editorial in the Provi- 
sioner, you expressed a very narrow 
understanding of the problems af- 
fecting the U.S. sheep and wool in- 
dustry. Actually, your comments re- 
flected parsimonious interest and 
were extremely void of rege 
factual to secure the biased com 
ments regarding lamb importation. 

The editorial actually amounted 
to nothing more than a direct re- 
statement of vague excuses made 
by several members of the Tariff 
Commission. Your gallantry in com- 
mending yourself on being in the 
meat business for over 30 years 
should have provided you with the 
ability to create a more sensible 
view regarding the situation than 
you were able to. Actually, these 
comments reflected vulture-like 
tones which one would associate on- 
ly with varmints found at the death 
scene of a lamb killed by a wolf in 
sheep’s clothing. 

The findings of the U. S. Tariff 
Commission reflected nothing more 
than a weak attempt with half or 
more of its members utilizing vague 
excuses to keep themselves from 
carrying out their protective func- 
tion for U. S. industry. 

The American sheepman has long 
fought his own battle against many 
foes that would destroy our indus- 
try. With the National Wool Act 
the American sheepman increased 
his production to meet growing 
marketing demands while still rec- 
ognizing the basic laws of supply and 
demand. The American sheep pro- 
ducer has enacted and maintained 
his own program for the promotion 
of his lamb and wool products. This 
being to the benefit of the complete 
sheep and wool industry. 

Now we are faced with a terrific 
importation problem that could 
well strangle the American sheep 
industry. Imports of lamb to th 
United States raised from 6,800,00 
Ibs. in 1958 to 9,500,000 Ibs. in 1959. 
Mutton from 17,200,000 lbs. to 47,- 
300,000 Ibs. in the same period. Com- 
bined imports of lamb and mutton 
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They provide more eye appeal—thereby increasing impulse purchases. 


2 


Shank and H-Bones are removed. Result: more center type slices. 


3 


Processing is uniform. Meaning: better flavor. 


Now... turn the nage to see how you can profit from all this. 
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Get the whole story on 
double-butt hams from the 
VISKING man who calls on you! 


Your VISKING technical representative is skilled 
in all phases of your business that relate to proc- 
essed items. He keeps himself informed on new 
developments. He is ready to conduct tests in your 


plant, to pass along his knowledge to your staff. 


If you are not producing a double-butt ham, ask 
for a demonstration in your plant. We believe you 
can profit from this kind of product. 


FOOD CASINGS 


VISKING COMPANY 


DIVISION OF CORPORATION 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF 
UNION CARBIDE CANADA LIMITED,, Lindsay, Ontario 


VISKING and UNION CARBIDE are trademarks , 
of Union Carbide Corporation. 
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...for quality sausage production 


MANUFACTURED 
IN THE 
UNITED STATES 


the new Buffalo 


HERE’S THE BIG DIFFERENCE: Weight control is exact and infinitely variable at operator’s 
finger tips. Weight variations common with other machines due to pulsation and air cavitation are 
completely eliminated. Remote control governs the amount of flow or pounds of product per hour. 


HANDLES ALL PRODUCTS: The Buffalo Continuous Filler handles fine, soft emulsions 


such as liver, wieners, bologna, etc., and the coarse cut products such as thueringer, ham sausage, etc. 


Ideally suited for fresh sausage 


such as pork sausage. 


HAS MANY APPLICATIONS: Used for can filling as well as casing filling. Used in conjunction 


with other allied machines such as hamburger patty machines, automatic packing machines and 


canning machines. 


» ALREADY PROVED 
IN SERVICE* 


GET THE FACTS 
TODAY..« 


Bulletin describes the 

Buffalo Continuous Filler 

in detail. Send for your copy. 

* Names of installations on request sf og 
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THE TWO KEYS...AUTOMATION fom emulsion to 
finished product with the unique Buffalo Continuous Emulsifier "100° 


The Buffalo Continuous Filler with the new Buffalo 
Continuous Emulsifier “100” forms a perfect team for automated 
production while maintaining your high standards of quality 
sausage production. The Buffalo Continuous Emulsifier “100” 
cuts meat in suspension...no mashing of cell structure... 
assures long shelf life. 


machines you can depend on 
John E. Smith's Sons Co. ¢ 50 Broadway, Buffalo 3, N. Y. 


© Sales and Service Offices in Principal Cities 
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West Carrollton 


Shortening Carton Liners 


STOP LEAKS 





Put an end to those grease spotted cartons—a sure 
way to increase your lard and shortening sales. West 
Carrollton lard liner parchment gives that superior 
protection plus proven trouble-free operation on auto- 
matic packaging machines. 


Vegetable parchment is odorless, tasteless, non-toxic, 
grease-resistant and strong—wet or dry. 


Write for samples and complete details. 


SALES OFFICES: 


West Carrollton serving 


GENUINE VEGETABLE the food industry 


“ne tae since 1896 


@ AUTOCLAVE PARCHMENT CELERY WRAPPERS LINERS FOR MEAT TINS POULTRY WRAPPERS 


BACON WRAPPERS CHEESE WRAPPERS MARGARINE WRAPPERS RELEASE PARCHMENT 


BAKERY PAN LINERS FISH FILLET INSERTS 
MASTER PAR A 
edeebiens aianie & WRAPPERS CHMENT SAUSAGE WRAPPERS 


BUTTER TUB LINERS = GIBLET WRAPPERS wna tis apiines a 
& CIRCLES MILK CAN GASKETS TRI-WRAP & DUO-WRAP 
GREETING CARD FOR SMOKED MEATS 
BUTTER WRAPPERS PARCHMENT PARCHMENTIZED KRAFT EGET 
VEGETABLE SHORT 
CAKE DECORATORS LARD CARTON LINERS POULTRY BOX LINERS CARTON — 


SILICONE * MYCOBAN © QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 


& 
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West Carrollton Parchment Company « West Carrollton 49, Ohio - P.O. Box 98 


New York 13, 99 Hudson St. » Chicago 6, 400 West Madison St. « Boston 10, 10 High St. 
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in 1959 were 15 times as large as in 
1950-57 annual average. 

L. M. Kyner, vice president of 
Rath Packing Co. recently pointed 
out, “When a big supply of cheap 
foreign lamb hits a market, it does 
not take an economist to figure out 
how much damage it will do to the 
U.S. lamb market.” Maybe you 
should brush up on your economics. 

For some reason, you regard for- 
eign labor as a temporary phenom- 
ona. Yes, it is a phenomona but not 
so temporary. When foreign compe- 
tition is allowed to run rampant 
without restriction, our industry is 
headed for chaos. Foreign products 
such as automobiles are allowed on 
our markets, but they are sold as 
foreign imports with market recog- 
nition as such and bear tariffs to 
protect U.S. auto manufacturers. Is 
it not fair for the American sheep- 
man to ask for tariff and consumer 
awareness to provide the sheep in- 
dustry with at least a competitive 
marketing situation? 

Another factor of which we must 
consider is the difficult time the 
U.S. packer has had in persuading 
the public to recognize that fresh 
lamb is an altogether different tast- 
ing product from the despised stor- 
age and imported mutton with which 
they became acquainted during 
the second world war. Packers are 
realizing that these imports are lead- 
ing us into the same distasteful situ- 
ation which we have fought for so 
many years. 

An extremely important factor 
concerning U.S. sheepmenti is the pos- 
sibility of diseases being born into 
the U.S. by New Zealand and Aus- 
tralian import lambs. A recent study 
compiled by the California State 
Veterinarians described a parasite 
disease caused by “itch mite” which 
is widespread in Australia and 
which is extremely difficult to de- 
tect. Another new sheep disease that 
is so far confined to New Zealand 
is facial eczema which is due to a 
pasture fungus and causes liver dam- 
age in sheep. At the moment, there 
is no effective control of this fungus. 

We as American sheepmen hope 
that Australia and New Zealand 
keep their diseases. It is interesting 
to note that under no conditions 
can sheep be imported into Austra- 
lia because of the disease problems 
encountered in the other parts of the 
world. 

Unless the Trade Agreement Act 
can be further amended to put some 
teeth into the escape clause, we as 
sheepmen will have many worries. 
Of course, we will also be constant- 
ly annoyed by individuals with 
their vague and untutored editorials. 
We hope that they will refrain from 








Plies a simple method to increase 


meat production without sacrificing your 
premium floor space. St. John 259-XX 
Stainless Steel Vats are designed for 
S T A C K } f) stacking two high. Useless overhead areas 
immediately become highly profitable 
production facilities. 
V A T 3 The 259-XX all Stainless Steel Vats are 
rapidly replacing old time wooden and 
galvanized containers because they meet 
new rigid inspection standards and reduce 


the costs of cleaning, maintenance, 


and replacement. 


Write today for prices and specifications 
and also get the figures which prove 
that St. John Stainless Steel Equipment 


drastically reduces labor costs. 


ST. sOunH NM & €O. 


S800 SO. DAMEN AVE. CHICAGO 326, ILLINOIS 


. 
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Sugardale Provision Co., Canton, Ohio... 


ties 2,000 meat cartons a day... 


cuts tying 


“Our six Bufin Tying Machines cut 
wrapping time by 60%, save us hun- 
dreds of dollars a week... free two 
employes for other duties,” says 
Carl Lavin, Sausage Dept. Mer., of 
Sugardale Provision Co., progressive 
Canton, Ohio packing concern. 
Sugardale ties cartons ranging 
from 10”x10"x15” to 2’x3’x4’. They 
value the Bunn machines for this 
ability to tie rapidly and securely 
when the package line is going full 
speed. Mr. Lavin notes that they 
have operated Bunn Machines day 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-70, Chicago 20, Ill. 


im @Q per cent! 


after day for 20 years with relatively 
little maintenance cost. 

Bunn Tying Machines can save 
time and money in your company, 
too. Anything that can be tied by 
hand, can be tied better and much 
faster by a Bunn Tying Machine. 
Simple to operate. Position the 
package. Step on the trip. Your 
Bunn machine automatically ad- 
justs to package size and gives you 
a precision tie in 144 seconds or 
less! Write today for complete in- 
formation. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


B. H. BUNN CO., Dept. np-70 


GET THE 
WHOLE STORY 


Send today for 
this fact-packed 
booklet, which 
illustrates the 
many advantages Name 


7605 Vincennes Ave., Chicago 20, Ill. 


[] Please send me a copy of your free booklet 
C) Please have a Bunn Tying Engineer contact me. 





of Bunn Tying 
Machines. 


Or let a Bunn Company__ 





Tying Engineer 
show you. Address 








No obligation. 
City 


Zone State 





trying to pull the wool over the 
public’s eyes in the future. 


J. C. Petersen, past president of 
the National Lamb Feeders Asso- 
ciation, publisher of the Corn Belt 
Livestock Feeder and head of sev- 
eral livestock feeding companies, 
made this protest: 

Eprror THe Nationat Provisioner:@ 

Our companies have subscribed to 
the Provisioner for many years, but 
I was astonished and very disap- 
pointed at the recent editorial con- 
cerning lamb imports. Having been 
closely identified with many of the 
attempts by members of the lamb 
industry to improve their position 
I resent and I know the industry 
will also severely criticize your pa- 
per for using such poor judgment. 

What occasioned your outburst? 
Are you in favor of opening wide the 
doors to our country for foreign 
imports from all countries? If so, 
say so. The American livestock in- 
dustry should take appropriate steps 
against such a traitor in their midst. 

It just burns me up that every- 
body expects the farmer to keep 
producing; everybody wants to prof- 
it from his labors and production, 
but when said farmer complains 
about his net income then people 
like you want to slap him down. 

It is more than five years ago that 
A. P. O’Shea, secretary of the Fed- 
erated Farmers of New Zealand, 
spent two days and nights at my 
home trying to convince me that we 
should open our doors to New Zea- 
land products. When he left, I took 
him to the airport and he said, “I 
would like to have a Cadillac like 
this.” “Why don’t you get one?” I 
asked. “Well, they cost $12,000 in 
New Zealand because our tariffs are 
so high.” Foreign trade is not a two- 
way street. 

The recent Tariff Commission de- 
cision with Commissioners Schreiber 
and Sutton dissenting is a blow to 
the sheep industry because our fear 
is not from the number that have 
been imported to date but the future 
importations that might be expected 
in increased quantities. 


W. P. Wing, secretary of the Cali- 
fornia Wool Growers Association, 
should know that no one except the 
Provisioner “countenances” what 
appears in the magazine. His letter 
follows: 


Eprtor THE NATIONAL PROVISIONER: 

We read the editorial in the June 
11 National Provisioner entitled “No 
Run Sheep, Run.” 

Why, may we ask, this unprovoked 
assault on the sheep industry of the 
United States? 

Are you the official spokesman 
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AND WE THOUGHT THEY SMOOTHED 
THEM OUT AND SAVED THEM! 


It’s a harsh world: we pour care and craftsmanship 
into a wrap, and after it does its job they give junior 
a dime to take it out and burn it. 

But there’s consolation in knowing that Daniels 
wraps have what it takes to reach home in the first 
place. Bright, crisply reproduced colors. Nary a blur 
to mar your message. Your choice of the world’s 
great papers. 

You'll like Daniels wraps! Their price and the way 
they perform are proof of the extraordinary effort 
we put into them. 

Give your product a lift toward home. We are 
anxious to tell you more. We’d enjoy hearing from 
you. 


ED 


This is the freshness 
you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin .. . Chicago, Illinois .. . Rochelle 
Park, New Jersey ... Columbus, Ohio... St. Louis, Missouri... 
Dallas, Texas . . ..Denver, Colorado . . . Los Angeles, California 











WIENER 
SEASONING 


IS SOMETHING 
SPECIAL! 


If you look around . . . the brand in de- 
mand .. . the Frank with ‘‘come hither”’ 
aroma and super-delicious flavor .. . the 
fast-selling favorite and packer delight 

. . is seasoned with BEM BROOK WOOD 
WIENER SEASONING .. . . tops in quality, 
flavor, aroma and taste appeal. 
BROOKWOOD BRANDS ARE NOTICED! 
Order a trial drum today : . . Custom- 
blending to your specific requirements 
insures new sales gains and leadership 
for your brand. 


BASIC FOOD MATERIALS, Inc. 


853 STATE STREET 
VERMILION, OHIO 
PHONE: WOodward 7-3121 


Good Seasoning 2 Sasie 
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BROOKWOOD. 
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for any group of American packers? 

We have been told that at one 
time you carried the name of the 
American Meat Institute on your 
business address? 

Is that correct? 

We cannot and do not believe the 
American Meat Institute suggested 
or would countenance such an edi- 
torial. 

Our 100th annual convention will 
be held August 11 to 12 in San 
Francisco. We shall appreciate a 
reply to this letter for the attention 
of our board of directors and 3,000 
members who will be represented at 
this convention. 


A more temperate presentation of 
the sheep producers’ views is made 
by Harold Josendal, president of the 
National Wool Growers Association. 
He writes: 

Eprtor THE NATIONAL PROVISIONER: 

Producers of lamb are very much 
disturbed by your editorial of June 
11 in the Provisioner entitled “No 
Run Sheep, Run.” 

We feel very strongly that the 
majority of the Tariff Commission 
took a view based largely on legal 
technicality in determining that 
lamb and mutton imports do not 
present a serious threat to the in- 
dustry. Rather, we find ourselves 
generally in agreement with the 
minority report of the Commission 
recommending imposition of a higher 
rate of duty on dressed lamb and 
mutton when imports reach an an- 
nual level of 11,000,000 lbs. of lamb 
and 47,000,000 Ibs. of mutton. 

This is even more lamb than was 
imported in 1959 and about the same 
amount of mutton. If everyone knew 
that any additional imports would 
carry a higher rate of duty this 
would improve the lamb market, in 
that the entire meat trade, including 
producers, would know reasonably 
well the volume to be expected. It is 
needless for me to tell you that the 
lamb market with its comparatively 
low volume of trade and irregular 
geographical distribution is an ex- 
tremely sensitive one. Increasing 
amounts and rumors of increasing 
amounts of lamb imports can and do 
damage the lamb market. A definite 
limit on volume at present low rates 
would be an asset to the market. 

We well realize that “cheap foreign 
labor” is not the only reason Aus- 
tralia and New Zealand can produce 
lamb and mutton much more econ- 
omically than American producers. 
Government policies in those coun- 
tries, including land, agricultural, 
tax and export policies are directed 
toward a productive, expanding 
meat industry. 

[Continued on page 57] 
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For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the ‘YELLOW 
PAGES” of the Meat Industry, for . 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 





® Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 


@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE ! 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 
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M epaco +188 Ham and Bacon Washing 
| Conveyor thoroughly washes sides and ends of either 
pickled or dry-cured product. Bellies are branded, washed, 
combed and hung in one continuous operation; and the 
equipment is equally efficient with hams. Loading section 
is 3’; washing section 8’; working and unloading section 8’ 
or as much longer as required. The 1x1” stainless steel 
1 flat wire mesh conveyor belt is 18’ or wider as required. 
in | 
W 
on | M 
= epaco Rotary 
\d- Ham and Bacon 
” Washer is recom- 









mended for plants 
with limited space. 
















Unit occupies area 
60’x65’x72” high 


RY 










Mepece +180 Traveling Top Pork Cutting 
Table is 32’ long, 80” wide. Belly roller is 30” in diameter, 
and is synchronized with speed of table. Cutting board 
area is 24” wide and specially mounted to eliminate knife 
striking metal. Stud welding eliminates bolt-heads in top 
of table. Unit can be furnished in any size. 
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“We started feeding Morea liquid 
supplement in our own feedlots 
about two years ago,” says Mr. Shaf- 
fer. ““Now we're feeding about 10,000 
head a year on the Morea feed pro- 
gram. We find it gives us cattle with 
whiter fat and the rind fat is not as 
heavy. Our marbling is better than in 
the past. With production of this bet- 
ter quality beef, our meat sales have 
gone up about 25 per cent. 

“Yields of the animals on the 
MorEA program have been running 
60 to 62 per cent. Before we started 
feeding MorEA supplement, the 
yields were about 58 per cent. With 
yields now at least 2 per cent better, 


Morea is a registered trade-mark 
of Feed Service Corporation. 
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this means 20 pounds more beef on a 
1,000 pound animal. 

“Our aim is to feed Choice. Occa- 
sionally we ship heavy cattle to Port- 
land, Oregon, and consistently top 
the market. 

“Also, our meat retailers say the 
meat has longer shelf life and doesn’t 
turn dark in the cases.” 


THE BIG NEWS among packers and 
packer-feeders today is the quality, 
flavor and good retail sales of meat 





With our better beef 
produced on the 


MOREA feed program 
MEAT SALES 


HAVE GONE UP 
25 PER CENT 


says Chris Shaffer, President 
Midland-Empire Packing Co. 
Billings, Montana 


from cattle and lambs produced on 
the MOREA feed program. If you 
have a feedlot operation or feed 
animals on contract, look into the 
benefits of the MOREA feed pro- 
gram. Or, to buy cattle fed MOREA 
supplement be sure to contact your 
nearest MOREA mixer-distributor. 
He will put you in contact with 
feeders now using the MOREA feed 
program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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THELENE, FINE PAPER 


CONTAINERS, BAGS, CELLOPHANE, POLYE 


Write for Illustrated Brochure "The Olin Carton Service” 








resources basic 
6 ® research « mod- 
ern equipment 
+ printing skills» 
package design OLIN MATHIESON 
quality control Packaging Division 
1960 «dedication... P.O. Box 488, West Monroe, Louisiana 

















© Assures better cured color 
® Retains natural juices 


@ Eliminates soggy or weepy hams 


@ Higher yields 


© Complies with M.1.B. regulations 
© Blended to give highest solubility 


® Non-corrosive in meat curing pickle 





BLACK 


DIAMOND 


BRAND 





KUREX: 


THE PERFECTLY BALANCED PHOSPHATE! 


first choice 
of processors 





ARCHIBALD & KENDALL, INC. 


487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
SERVING THE FLAVOR NEEDS OF THE NATION 





HEAVY DUTY STOCK POT 
For extra heavy usage. Heavy stee 
handle Available with faucet and 
trainer. 12 sizes, up to 1 ] 


STACKING 
BAIN 
MARIES 


Excellent for 
{ 


HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. PAILS 
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UTILITY/DISHPAN 
Alumilite finish Sturdy 


tile, practical. Fiv 


Commencial Aluminum Wane 


FOR HANDLING BULK FOODS! 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
stacking. Bright aluminum finish is acid, stain, abrasion and 
corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 


= = 


oto) GB 4 
tubs and c 


yt. capacity 


J MEAT TRIM TUBS 


7 ‘ Built to take it. Idea 
’ ; for meat trimming 


torage, etc. Two size 


20 and 41 qt. capacity 


For handling extra heavy 
ntainer 


Also Available: LARGE MIX 


Alumilite fir 





STACKING 
INGREDIENT PAILS 
Stack conveniently for eff 
cient storage. Long wearing 
Three sizes= up to 


service 
6 qt 


capacity 


ING BOWLS 


+} 


Versatile, rugged, practical. 4 size 





Heavy steel 


jt. capacity 


jt. capacity 
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BUSS LinKeR 


Produces 
* 85 to 126 LINKS Per MINUTE 
| ° 2 INCH to 1 LB. LINKS 
ne ¢ LINKS UNIFORM saith aseanaate 
IN WEIGHT 





The New “BOSS” LINKER ° — 
is fully automatic . . . simple as 2 


. .. proven trouble-free. Light in 





weight . . . highly portable .. . Quotations sent on request. 
Please specify voltage... 
make and size of stuffer in 
Easy to clean .. . stainless steel contact- your plant when writing. 


occupies a minimum of floor space. 


» -£ 


parts insure sanitary operation ... can be 
used with any make or size stuffer. Rugged, 
built for long life . . . has 2 H.P. motor . . . 
Patent Applied For . . . all repair parts are now 


available at The Cincinnati Butchers’ Supply Company. 


FOR DEMONSTRATION IN YOUR PLANT, WRITE TO: 


HE Cnesnnedee wrens SUPPLY COMPANY 





| te CINCINNATI 16, OHIO 
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Which Fibrous Casing Gives 
the Best Printing and Registration? 


Yes, Tee-Pak Fibrous is first! In a recent survey, 
Tee-Pak Fibrous was voted best in printing and 
registration .. . best to add brilliance and vigor to your 
brand design . . . best to help you dominate at retail 
and indicate the high quality of your products! If 
printing is an art—then Tee-Pak is a master! 

Call your Tee-Pak Man. 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 


ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


rem 


Tee-Pak, Inc. 





Chicago e San Francisco 


Tee-Pak of Canada, Ltd. ® Tee-Pak International Co., Ltd. 
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Do It Ourselves Or? 


An indication that the meat packing bus- 
iness, as well as other segments of Ameri- 
can industry, may some day be faced with 


o- ae legislative problem that will be almost 





{ 


as difficult to handle as humane slaughter 
can be seen in the report of the meeting of 
the executive committee of the meat pack- 
ing, tanning and leather products section, 
National Safety Council, to be found on 
page 30. 

The group was told that at least two fed- 
eral agencies are eyeing the field of in- 
dustrial safety as one into which they might 
logically expand. Speakers emphasized that 
unless meat packers and others participate 
more broadly and effectively in accident 
prevention, they may find this segment of 
managerial responsibility has been wrested 
from them. 

According to U. S. Department of Labor 
statistics, the meat industry as a whole 
has made an unimpressive record in safety 
work, and as the third most hazardous in- 
dustry, would be peculiarly vulnerable to 
efforts to establish government control. 

Neither state nor national governments 
have been reluctant to enact safety legisla- 
tion in industries, such as mining, which 
have been demonstrated to be especially 
hazardous. 

We believe, of course, that federal inter- 
vention in accident prevention work would 


@xie@be costly, cumbersome, annoying and prob- 





ably would be tinged with politics. It prob- 
ably also would be another agency for gen- 
erating additional friction between labor 
and management. 

At the same time, however, unless all 
meat packers (and others) can do a better 
job on a voluntary basis than they are 
doing now, it is pretty difficult to see how 
we can successfully argue that we should 
be exempt from regulation because it is 
inconvenient, socialistic and interferes in 
our business. Again we will be tackling a 
problem which, like humane slaughter, is 

goaded with emotional dynamite. 


News and Views 





Energetic Prosecution of more test cases involving the ques- 


tion of who must absorb natural shrink is planned by the 
Metropolitan Wholesale Meat Dealers Association, Inc., New 
York City, Edward Fudim, president of the association, has 
announced. In the first test case, Emerald Packing Corp. v. 
Hygrade Food Products Corp., the Appellate Division of the 
New York Supreme Court recently upheld the Appellate 
Term’s decision that city and state short-weight statutes did 
not apply to a shipment of carcass beef from Hygrade to 
Emerald because of an exculpating statement on the reverse 
side of the invoice. The statement read: “No allowance is 
made for natural shrinkage.” 

In commenting on the decision, Fudim declared: “The de- 
cision of the Appellate Term in the Hygrade Food case will 
not deter our members from obtaining an authoritative ruling 
under the anti short-weight laws passed by the city and state. 
Other test cases are pending and they will be prosecuted ener- 
getically when the courts reopen in the fall. Further steps will 
also be taken to secure a higher court review of the decision 
in the Hygrade Food case so that a definitive and all-inclusive 
determination under city and state statutes is obtained. 


The Director of the newy-created Packers and Stockyards 


Division of the U. S. Department of Agriculture, Howard J. 
Doggett, will be among the speakers at the eastern division 
meeting of the National Independent Meat Packers Associa- 
tion, John A. Killick, NIMPA executive secretary, announced. 
The meeting is scheduled for Thursday through Saturday, 
August 25-27, at the Hotel Traymore and Colony Motel in At- 
lantic City, N. J. Doggett also will be present in one of the 
seminar rooms at the meeting to become better acquainted 
with NIMPA members and guests. Killick also announced 
that H. H. Alp, director of market development for the Amer- 
ican Farm Bureau Federation, will address the NIMPA mid- 
west division meeting set for Thursday and Friday, August 
11-12, at the Hotel Sheraton-Martin, Sioux City, Ia. 


Representatives Of the sheep and wool industries, at a pre- 


liminary conference this week with U. S. Secretary of Com- 
merce Frederick H. Mueller, complained that the volume of 
imports is too high, the Department of Commerce announced. 
The discussions covered the recent findings by the Tariff 
Commission that the import volume is not so great as to in- 
jure the domestic industry. Industry spokesmen reported that 
mutton and lamb imports were 113 per cent greater in the first 
four months of 1960 than in the comparable 1959 period and 
said that imports of boned mutton exceed domestic output and 
govern prices. “After thorough discussion with government 
officials,” the Commerce Department announcement said, “the 
industry representatives decided to continue their efforts to 
propose remedial legislation. They said that they would seek 
especially such amendments to the Trade Agreements Exten- 
sion Act as hereafter would give the Tariff Commission Au- 
thority to include both producers and processors as subjects 
for proper relief by the Commission.” 


Two Pennsylvania officials challenged in Dauphin County 


Court, Harrisburg, by Illinois Beef, L. & W. S., Inc., Pitts- 
burgh meat brokerage firm, have filed preliminary objections 
asking the court to dismiss the complaint on the ground that 
the plaintiff has failed to exercise its administrative remedies. 
The company is seeking to enjoin Secretary of Agriculture 
William L. Henning and Attorney General Anne X. Alpern 
from action to prevent it from operating without a meat han- 
dler’s license. The plaintiff claims that it operates in inter- 
state commerce, handling no meat physically within the state, 
and that the officials either are exceeding their authority 
under the Meat Hygiene Law or it is unconstitutional. 

















Unique Wilson 
Waste Plant 
Cuts BOD to 


Low Level 


nay oo) ce 
first in a yovisioner series 


on waste treatment 


ROM a theoretical engineering problem to a highly 
Fk effective waste water clarification plant is the 

progress charted by Wilson & Co., Inc., at its Al- 
bert Lea plant where an unusual new sewage treatment 
facility was formally opened last week. 

Handling the full waste load from the meat plant, the 
facility reduces the BOD level to a low of 15 to 20 ppm., 
which is considerably superior to requirements set by 
the Minnesota State Water Pollution Control Commis- 
sion with which Wilson sanitary engineers worked in 
devising the new treatment plant. At this BOD level, the 
waste will not adversely affect the aquatic life of the 
lake into which it is discharged, says A. J. Steffen, 
director of sanitary engineering, headquarters group. 

Steffen headed the engineering group that designed 
the original plant. Others in the group were Lawrence 
Olson, field engineer; Ben Jackson, master mechanic, 
and Miles Bedker, chief operator of the waste treatment 
plant, both of Wilson at Albert Lea; M. J. Hess, chief 
engineer, and L. H. Seiler and William Navity of the 
headquarters engineering staff, all of Chicago; the con- 
sulting firm of Toltz, King, Duvall, Anderson and Asso- 
ciates, Inc., St. Paul, and equipment suppliers. 

The plant, which reduces the BOD load by 98 to 99 
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ABOVE: Operator stands by control of the heat ex- 
changer used for warming raw waste and sludge. 


LEFT: Engineer uses ingenious device made from pipe 
and equipped with a battery-powered light to meas- 
ure the depth of sludge in the open separator. 
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FLOW PLAN of waste treatment system at Albert Lea. 
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PARTIAL view of the system showing concrete equalizer, 
the landscaped digesters and the two degasifiers. 


per cent, was designed and constructed in two stages. 
(See the Provisioner of February 4, 1956, for details of 
the original plan.) The first stage, which handled about 
half of the plant load, was placed on stream in 
February, 1957. (See the NP of July 13, 1957, for details 
of first-phase operations.) Since that time the firm has 
gathered and used scientific data in completing the 
second stage construction. The plant has been operating 
at full capacity for a period of three months, treating 
the entire waste load. 

The initial plans called for the construction of a gas 
storage tank to hold the surplus methane gas generated 
in the digesters and degasifiers. It was planned to use 
the gas to heat the incoming effluent when it fell below 
the optimum temperature range of 92 to 95° F. Experi- 
ence has proved, however, that while there is a slight 
gain in BOD removal efficiency within this temperature 
range, effective removal can be achieved with an efflu- 
ent temperature of 89 to 91° F., says Steffen. At this 
range the plant normally has a small surplus of methane 
gas which is vented and burned. During the cold days, 
or over prolonged weekends, some purchased gas is 
used for effluent heating. This is considered to be the 
most economical arrangement. 

The second major change in plans is the use of aerobic 
polishing ponds to perform the final BOD reduction. 
(BOD, or biochemical oxygen demand, is the measure of 


@wite@xygen consumed by waste discharged into a body of 


| 





+ Lea. 








water containing oxygen.) Originally the second stage 
would have employed a trickling filter to perform this 
work. However, engineering data collected with a test 
drum and a test pond proved that the aerobic pond 
would do a better job more economically, declares 
Steffen. With the data it assembled, the firm obtained 
state approval for this method of final treatment. 

The system makes effective use of both the anaerobic 
and aerobic bacteria to reduce the BOD load and the 
suspended solids in the waste. It is the first industrial 
plant to use this technique. An indication of its effici- 
ency is apparent in the operating data. 

The BOD of the raw waste averages 1,320 ppm. with 

n average digester loading of 0.124 lbs. of BOD per 
cubic foot of digester capacity per day. 

The BOD of the separator effluent averages 123 ppm. 
on discharge from anaerobic plant to polishing ponds. 

The effluent from the polishing ponds entering the 
lake has an average of 19 ppm. of BOD per day. There 
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MILES BEDKER, chief operator of the waste treatment 
plant, stands on digester by pressure venting valve. 


is a 90.4 per cent reduction in the BOD through the 
anaerobic phase, with an 88 per cent reduction in BOD 
in the polishing ponds, for a total reduction through 
the entire process of 98.5 per cent. 

Suspended solids in digester No. 1 average 7,781 ppm., 
while in digester No. 2, they average 11,395 ppm. The 
return sludge from separator No. 1 averages 10,138 ppm. 
of suspended solids and from separator No. 2, 14,113 ppm. 

A total of 162,045 gal. of sludge is wasted to the sludge 
lagoons, representing a total of 16,400 lbs. 

In designing the system, Wilson engineers made sure 
that the plant waste water was not unduly loaded with 
needless dirt. Wherever possible, dry cleaning is prac- 
ticed to reduce the volume of solids introduced. For 
example, the livestock pens are dry cleaned and the 
paunch contents are drained in a separate dewatering 
device. Paunch manure is trucked to cement bins in 
which it is held for pickup by local farmers. 

Clear water that has no BOD value, such as con- 
denser waste, by-passes the system. 

FIRST STEP: The liquid waste from the packing 





SAMPLES from the different clarifying stages are exam- 
ined by Miles Bedker, chief operator of the waste treat- 
ment plant; C. E. Cairns, plant manager; D. A. Lyon, ad- 
ministrative assistant, and E. A. Olson, assistant plant 
superintendent at the Albert Lea plant of Wilson. 
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EMPLOYE checks pressure on piping from equalizer. Bank 


of pumps is part of equipment needed to perform this 
phase of material movement at Albert Lea plant. 


plant (in which the full cycle of processing operations 
is performed) first enters a conventional settling- 
skimming basin from which the salvagable grease is 
recovered and a high percentage of heavier solids is 
removed. The water flows from here into a wet well 
equipped with vertical bar screen that catches the 
occasional pieces of material that pass initial retention. 
At predetermined intervals a sampling device pulls a 
sample of the effluent. This is essential for two reasons, 
comments Steffen. It provides a check on the effective- 
ness of housekeeping in the plant. If the percentage of 
solids should suddenly increase beyond the normal 
range, it is apparent that fats and food particles that 
should not be in the waste are entering the system. 
Second, knowledge of the level of loading in terms of 
BOD and volatile solids helps the operators in planning 
the flow cycle through the system. 

From the well the water is pumped to the equalizer, a 
large concrete tank which holds about 30 per cent of 
the daily flow. Since the flow rate is calculated on the 
basis of 14.32 hours detention in the digesters, the tank 
has ample capacity to level out the peaks and valleys 
of waste flow. 

The system is instrumented to supply a uniform load 
to the process over the entire 24-hour day. 

Before flowing to the digesters, the raw waste is 
pumped through a heat exchanger built by Pacific 
Flush Tank Co. This unit, which has a rating of 3,000,000 





CHIEF OPERATOR Bedker of waste treatment plant stud- 
ies some of the charts logged by control instruments. 
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Btu. per hour, is of the split water bath sludge tube 
type and raises the temperature of the incoming water 
about 5° F. from the average of 85° F. to the 90 to 91° F. 
range needed for good digestion. 

The heat exchanger contains two banks of tubes since 
the balance of the system is designed in duplicate as a 
protection against stoppage. There are two digesters, 
two degasifiers and two separators. The dry well hous- 
ing the pumps has standby units and valves to permi 
redirection of flow. The heat exchanger is also used to 
heat the sludge during periods of low flow, such as the 
weekends, when the liquid is recycled from the separa- 
tors to digesters. 

The temperature of the waste in the digesters, where 
the basic reduction is achieved by anaerobic bacteria, is 
critical since these bacteria work best in the 90 to 91° 
range. Heat input is monitored by instruments to hold 
the desirable range. 

HEATING: About 80 per cent of the fuel for the heat 
exchanger is provided by gas from the digesters and 20 
per cent from the degasifiers. Gas from the digesters 
contains 88 per cent methane against 73 per cent from 
the degasifiers. Gas piping is arranged so the gas from 
the digesters is the first burned and that from th@=¢im 
degasifiers is the supplemental supply which is wasted 
when there is no demand for fuel. During a normal 
day’s operation the heat exchanger will require about 








ONE BANK of gas measuring and dewatering equipment. | 


400 cu. ft. of natural gas while it will consume about 
300,000 cu. ft. of system-generated gas. 

The system has functioned during several wintering 
and management has found that this fuel consumption 
ratio holds about steady, declares C. E. Cairns, plant 
manager at Albert Lea. The heat in the waste, plus that 
added by burning the generated gas, keeps the waste 
warm enough to prevent any surface icing that might 
interfere with the process. While it is colder in the 
winter, the volume of suspended solids, the waste’s fuel 
source, is also up. 

From the equalizer the water is pumped through the 
heat exchanger to the two digesters where anaerobic 
digestion takes place. 

The effluent from a meat processing plant lends itself 
to anaerobic treatment. First it has a relatively high 
BOD factor, ranging from 800 to 1,800 ppm., at Albertg, 
Lea, depending upon the operation. This level of BOD 
is needed to support the anaerobic\ bacteria that digest 
the waste. In data accumulated from a week’s operation, 
the BOD value averaged about 1,200 ppm. 

Second, the packinghouse has a high concentration of 
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tube organic solids essential for the production of gas needed 





ater to make the system relatively self-heating and for 

ef proper seeding of the digester by sludge feedback. 
These suspended solids range from 7,000 to 12,000 ppm. 

ince in the digesters. Third, the anaerobic bacteria, provided 

as a they are warmed and agitated, function effectively even 

ters, though the flow of raw waste is cut off for protracted 

ous- periods of time. 

rmi To keep the effluent in suspension in the digester, 

dto | Wilson engineers designed a 10-ft. open turbine rotating 

the at a maximum speed of 6.12 rpm. The impeller consists 

ara- | of a flat horizontal plate 10 ft. in diameter from which 
20 fins extend upward 2 ft. and downward 4 ft.-2 in. 

here These fins are 14% ft. wide and are set radially at the 
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INSIDE VIEW of the separator shows the tubular mecha- 
nism which is used to collect the settled sludge. 


outside of the horizontal plate. The plate is set 6 ft. 
below the permanent level of liquid in the digester (this 
depth is monitored and if it should fall below the limit, 
a warning light flashes on the control panel and a horn 
sounds). The effect is that of two turbine pumps agitat- 





nent. .°} ing the liquor, one in the shallow zone of 6 ft. above 

the horizontal plate and the other in the deep zone 
ais below the rotor. The side water depth of each digester 
bou 


is 21 ft. plus 6 ft. of hopper. The turbine mixing keeps 


the material in proper suspension to allow agglomera- 
ters Sea tion by the anaerobic organisms. 


ption Feeding is maintained at the proper level in the 
plant digester by feeding back the sludge from the separators 
that in a normal ratio of three parts sludge to one part raw 
vaste sewage. This introduces the maximum volume of bac- 
night teria to perform the digestive work. The ratio is con- 
| the trolled and altered to suit the variations in raw waste. 
fuel During the operational week cited, this ratio was as 
a high as 12.4 to one during Sunday when a minimum 


’ amount of raw waste entered the equalizer. 
robic GAS REMOVAL: From the digesters the material is 
sucked to the degasifiers which are the first of the type 


itself employed in waste treatment and designed by the Wil- 
high son engineering team. The degasifier is a vertical steel 
Ibertg, | @tank, 11 ft. in diameter and 9 ft. deep, installed on a 
BOD steel framework which is set on the concrete cover of 
ligest the digesters. The degasifiers are insulated with Fiber- 
ation, glas. The water is drawn by a 20-in. vacuum into a 

distribution system at the top of the tank and streams 
on of down over a series of slats to break the flow and per- 
4 1960 
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mit the release of gas which is exhuasted from the top 
of the tank. The gas is used to heat the effluent or is 
burned. The volume of gas released is plotted on re- 
corders as another check on operations. 

If the vacuum in the digester should fail, the central 
panel records this fact. Day shift waste treatment plant 
workers constantly supervise the operation while dur- 
ing the night the plant is visited at regular intervals by 
watchmen who notify management if there is any fail- 
ure in the process. 

The digesters perform the basic BOD reduction. 
Leaving the degasifiers, the material flows to one of two 
separators. Each digester has its own separator where 
the solids settle as sludge; this substance consists of 
partly digested volatile suspended solids and agglomer- 
ated bacteria. The sludge is pumped back to the diges- 
ter while the clear effluent continues to flow to the 
polishing ponds. 

Excess sludge is pumped to the sludge ponds periodi- 
cally. Two ponds are located back of the separators and 
they are employed alternately to permit drying and 
emptying of one while the other is in use. The dried 
material is an excellent fertilizer and management plans 
to merchandise it. Approximately 1 per cent of the raw 
volume entering the system is discharged as sludge. 
This is low volume because the anaerobic system re- 
circulates the organic material until it is consumed by 
the bacteria and transformed into burnable gas. 

The separators are 9 ft. deep and 8-1/3 ft. in length. 
They are oval in shape with the water entering from the 
ends and are baffled to prevent surging that would float 
up the settling sludge. Five troughs with stainless steel 
saw tooth overflow weirs provide for effluent takeoff 
which can be controlled by adjusting the height of the 
weirs. The clear water, and at its BOD load of 90 ppm. 
it is clear to the naked eye, flows to the double-stage 
polishing ponds. 

The sludge at Albert Lea has a low specific gravity 
requiring a high rate of pump back to insure clear 
effluent from the separator. The material is so vola- 
tile that it cannot be retained for more than 65 min. in 
the separator, as it then begins to float to the surface. 

Sludge must be effectively skimmed from the bottom 
within this detention period. Wilson engineers had to 
solve this problem, comments Steffen, who points out 
that typical plow type clarifiers are not satisfactory since 





THE TWO SEPARATORS are equipped with stainless steel 
weirs that can be adjusted to increase the sludge flow. 


the sludge flows over them. The equipment selected for 
the separators is the Unitube Tow-Bro of Chain Belt 
which removes sludge from the bottom through ports in 
tubes with openings ranging from 1 to % in. The tubes 
move slowly, making one revolution in 8% minutes. 
The rate of flow from the sludge layer, which is ap- 
proximately 3 ft. deep, is determined by the constant 
head maintained by the difference in the system’s 


[Continued on page 41] 
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EXECUTIVE committee members of the meat packing, tanning and leather 
products section, National Safety Council, who met recently included: Hubert 
Clover, International Shoe Co.; Marshall Petersen, National Safety Council; 
Richmond Unwin, Reliable Packing Co.; A. M. Pearson, Swift & Company; 
Martin Cernetisch, John Morrell & Co.; Charles Elsby, Employers Mutual; 
John Thurman, Oscar Mayer & Co.; Clare Broman, Eagle Ottawa Leather Co.; 
John Mohay, National Independent Meat Packers Association; Dr. E. $. Han- 
naford, American Telephone & Telegraph Co.; Howard Rebholz, The Rath 
Packing Co.; Dr. Tracy Barber, Geo. A. Hormel & Co., and Donald MacKenzie, 
director, department of packinghouse practices, American Meat Institute. 


Industry Control of Safety Work is 


Endangered as U.S. Agencies Eye Field 


aimee safety work is at the 
cross roads. Unless it is revitalized 
with active voluntary participation 
by companies in various businesses, 
its direction may be assumed by 
governmental or other bodies. The 
problem, which in the broad acci- 
dent aggregate—both on and off the 
job—is costing the nation an esti- 
mated $12,000,000,000, will tolerate 
no void. Either industry will retain 
the direction of safety activities as it 
now does through the National Safe- 
ty Council, officially chartered by 
Congress to direct the national safety 
programs at all levels—industry, 
farm, home, school, traffic, etc.—or 
it will lose it. Who shall direct safety 
will be decided during the 1960s. 

This was the picture presented to 
the members of the executive com- 
mittee of the NSC meat packing, 
tanning and leather products section 
when they met recently at Grand 
Haven, Mich. 

The need for broad and active 
participation by members of the 
meat industry in the work of the 
National Safety Council was em- 
phasized by packer members of the 
committees. Richmond Unwin, as- 
sistant to the president, Reliable 
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Packing Co., Chicago, said that he 
was told in a private audience with 
James P. Mitchell, Secretary of La- 
bor, that his department is interested 
in making safety work a mandatory 
function under federal jurisdiction. 
Others at the meeting reported that 
Arthur Flemming, Secretary of 
Health, Education and Welfare, has 
expressed similar interest in such 
activity on the part of the federal 
government. 

John Mohay, industrial relations 
director for NIMPA, confirmed the 
fact that efforts have been made to 
introduce legislation that would 
make industrial safety a function of 
the federal government. 

Furthermore, there has been a 
noticeable increase in the number 
of union representatives who are 
taking formal courses in safety en- 
gineering, both at universities and 
at the headquarters of the National 
Safety Council. 

Dr. E. S. Hannaford, NSC vice 
president for industry and safety 
director of the American Telephone 
and Telegraph Co., told the group 
that this national problem faces all 
industries. Safety work up to the 
present has been a voluntary effort, 


managed, directed and financed by 
industry, but unless the effort is 
supported by a broader base of in- 
dustry members, this control may be 
wrested from business. 

Underlining the meat industry’s 
need to participate more fully in 
safety effort at the national level is 
the relatively poor showing the in- 
dustry has made, according to De- 
partment of Labor statistics. These 
show the meat industry to be the 
third most hazardous. However, 
member firms participating in the 
National Safety Council meat pack- 
ers safety work have among the best 
records. 

The committee formalized plans 
for its two-day supervisory safety 
training program. The first of these 
will be held under the joint sponsor- 
ship of the American Meat Institute, 
National Independent Meat Packers 


Association and the Tanners Council @-@ 


of America at Council headquarters 
in Chicago on September 29 and 30. 
The committee has obtained a grant 
of $300 from NIMPA to help back- 
stop this self-liquidating venture. 

The cost per student will be $40 
for NSC member companies and $45 
for non-members. Enrollment is to 
be limited to about 20 students on a. 
first-come basis. Unwin is chairman 
of the training committee to direct 
the supervisory safety program. 

The committee also approved its 
program for the fall session of the 
National Safety Congress, to be 
held at the Morrison Hotel, Chicago, 
on Oct. 17 and 18. Major topics will 
include: 

1) “The Pain in the Back to In- 
dustry,” a discussion dealing with 
the practical approach to problems 
connected with industrial back in- 
juries. Speakers will include Dr. 
Sidney Brody, medical director of 
John Morrell & Co., Ottumwa. 

2) “Use Your Head—Stay on 
Your Feet,” a discussion of slips and 
falls. Speakers will include Robert 
Egan, architectural engineer of 
Smith, Brubaker and Egan, Chicago. 

3) “Fire Equipment.” Marshall 
Petersen, staff safety engineer, NSC, 
will review fire fighting equipment 
now available and will discuss its 
selection, use and maintenance. 

Howard Rebholz, safety director 
of The Rath Packing Co., Waterloo, 
told the group his company has been 
using a new safety paste-down strip 
on floors. It is called Dura-Grip and 
is manufactured by Mine Safety Ap- 
pliance Co. Results have been excel- 
lent, he said. 

The group visited the tannery of 
Eagle Ottawa Leather Co., where 
Clare Broman, industrial relations 
manager, was host. 
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Operations 





Rail-to-Rail Beef Transfer is Eased 


he Gunsberg Beef Co. of Detroit 
is highly pleased with the novel 
beef transfer devise now being used in 
its sales cooler to move beef sides from 
the holding to the throwout rail. Mak- 
ing use of leverage, the device permits 
one man to transfer easily the side from 
one rail to the next with utmost safety, 
reports Julius Gunsberg, secretary. 
Furthermore, because the device 
eliminates the need to move sides to 
clear switch points, its use has lessened 
the amount of work. It also has reduced 
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the investment in Le Fiell 
switches, with which the plant 
is equipped, by several thou- 
sand dollars, according to 
Gunsberg. Cross rail switching 
and physical poling with a pike 
pole are the two other tech- 
niques used to perform this 
specific cooler job. 

The device is a two-section 
pole, consisting of the pole pro- 
per with an outrigger, and a 
rail section tailored to bridge 
the distance between beef rails 
up to 3 ft. The rail section has 
a hook for placement over one 
rail and is connected to the 
outrigger by a bolted frame 
that supports a small wheel. 

When the operator wishes to 
move a side or quarter from 
one rail to another, he suspends 
the device on the trolley at a 
spot opposite to the side he 
wishes to move. The main 
frame is sufficiently long to 
permit quick positioning of the 
trolley. (See Photo 1.) The op- 
erator then hooks the lipped 
frame over the rail holding the 
beef sides. (See Photo 2.) The 
lifter’s trolley frame is sup- 
ported by a small trolley wheel 
so it can be adjusted to the 
rail spacing found in most 
coolers. (See Photo 3.) 


ideas noted by editors of tne | wisioner 


When the rail section is suspended 
between the two rails, the outrigger 
frame can travel horizontally between 
the two rails and it also can be swiveled. 
Depending upon the plane of the ful- 
crum, it can be moved and down with- 
in about a 114-ft. range. 

The hook on the tip of the frame is 
then moved into position around the 
stem of the swivel connecting the beef 
trolley frame with the beef hook stem. 
(See Photo 3.) 

With leverage provided by the long 
fulcrum, the operator then lifts the beef 
side clear of its supporting rail. (See 
Photo 4.) He then rolls the load across 
the rail bridge and again uses the 
favorable leverage to place the beef 
trolley on the throwout rail (see Photo 
5). The device is made by Le Fiell Co. 
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SHAPING 
TOMORROW... Tduild « reputation takes time... 


‘akan coeteieding detication to quality. 

: For over half a century American Maize 

Today has pioneered in every phase of the 
development of products from com . . 
Seibel bade reeeerch by our 
technical staff . . . to the pioneer use of new 
processing equipment (such as our flash 
drying of corn starch) . . . and ultimately, 
to the painstaking, dedicated “hand- 
tailoring” of a product to the specific needs 
of our customers. (We have worked 
with over 10,000 leading food processors 
in the past decade.) 





1 a to exacting quality 
| d step-by-step integration of 


of eg Ad poet at cece 
in today’s markets. In addition to its 

own continuous research 
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‘st rinke 
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flavors. 


AMERICAN MAIZE 


PRODUCTS COMPANY 


250 PARK AVENUE ¢ NEW YORK 17, N.Y. 


MID Lists 75 More Plants 
That Slaughter Designated 
Animal Species Humanely 


Two lists with a total of 75 more 
federally inspected establishments 
that slaughter one or more species of 
livestock by humane methods have 
been published by the Meat Inspec- 
tion Division, U. S. Department of 
Agriculture, in the Federal Register. 

The notices explain that the es- 
tablishments were officially reported 
during the period of June 1 through 
June 30 as humanely slaughtering 
and handling the designated species, 
but the information was too late for 
the names to be included in the 
original list published in the June 
28 Federal Register. (The original 
list was carried in the PROVISIONER 
of June 25.) 

The supplemental list follows: 

Armour and Company—establish- 
ment 2F (Fort Worth, Tex.), cattle, 
calves; 680 (Spokane, Wash.), swine; 
Swift & Company—3AE (Moultrie, 
Ga.), cattle, calves, swine; 3B 
(Omaha, Neb.), cattle, sheep; 3N 
(Evansville, Ind.), calves, sheep; 3R 
(Wilson, N. C.), cattle, calves, 
swine; 23 (Scottsbluff, Neb.), cat- 
tle, sheep; 104, (Des Moines, Ia.), 
sheep; Wilson & Co., Inc.—20A 
(Kansas City, Kan.), cattle, swine. 

The Quaker Oats Co.—E76 (North 
Walpole, N. H.), horses; Morris 
Packing Co.—113 (Hartford, Conn.), 
cattle; Peyton Packing Co.—126 (El 
Paso, Tex.), cattle, calves, sheep, 
goats, swine; York Packing Co., Inc. 


ee 


& 


—220 (York, Neb.), swine; Shapiro 
Packing Co., Inc.—332 (Augusta, 
Ga.), cattle; Noble’s Independent 
Meat Co.—335 (Madera, Cal.), cattle, 
calves; Fresno Meat Packing Co.— 
354 (Fresno, Cal.), cattle, calves; 
Pioneer Provision Co.—461 (Gren- 
ada, Miss.), cattle. 

Eldridge Packing Co—478 (Kan- 
sas City, Kan.), cattle; Quaker City 
Packing Co., Inc._—E518 (Allentown, 
Pa.), horses; Mid-South Packers, 
Inc.—557 (Tupelo, Miss.), swine; 
Diamond Meat Co., Inc.—783 (Sel- 
ma, Cal.), cattle, calves; Granite 
State Packing Co.—785 (Manchester, 
N. H.), cattle, calves; G. Bartusch 
Packing Co.—843, cattle; Long Creek 
Meat Co.—870 (Long Creek, Ore.), 
cattle; Sambol Packing Co.—892 
(Kansas City, Kan.), cattle; Joe 
Doctorman & Son Packing Co., Inc. 
—949 (Salt Lake City, Utah), cattle, 
calves, sheep; Stokely Foods, Inc.— 
955A (Dallas, Tex.), swine; Klarer 
Dixie, Inc_—995D (Arabi, La.), cat- 
tle, calves; Food Fair Stores, Inc. 
—1016 (Elizabeth, N. J.), cattle, 
calves, sheep, and McDe Packing & 
Processing Co., Inc.—1353 (Dallas, 
Tex.), calves, swine. (The McDe 
firm appeared on the original list as 
McDe Packing & Prov. Co., calves, 
swine. The Doctorman concern also 
was listed but for cattle only.) 

The 45 establishments included in 
the supplemental list published in 
the Federal Register of July 12 are: 

Armour and Company—2AT 
(South St. Joseph, Mo.), sheep; 75 
(Lexington, Ky.), sheep; 477 (Nam- 











Humane Slaughter Warranty Form Suggested 

The National Association of Hotel and Restaurant Meat Purveyors, 
Chicago, has suggested the following form for members who do business 
with federal agencies to use to obtain assurance from their suppliers 
that the livestock products sold were obtained in compliance with the 
Humane Slaughter Act: 

CONTINUING GUARANTEE UNDER HUMANE 
METHODS OF SLAUGHTER ACT 


We certify and guarantee that all live stock products sold or to be sold by 
us to 








have been slaughtered by methods designated and approved by the Sec- 
retary of Agriculture in compliance with the provisions of the Act en- 
titled “Humane Methods of Live Stock Slaughter” (Title 7 U. S. Code 
Sections 1901-1906). 

This is a continuing guarantee which may be revoked by giving advance 
notice to the above named party of such intention to revoke. 


ater this). +. - day eFC 





Supplier 








(Address) ; 




















YOU CAN WHEIGH 
THH DIFFERENCE 


WITH BULL MEAT 
BRAND BINDER 








HERE’S PROOF—Try the above experiment yourself—note the important 
difference in moisture absorption. . . . Or, for even more practical proof, MAKE 
THE FOLLOWING TEST of Bull Meat Brand Binder against any other 
sausage binder. You'll find an increased yield similar to this: 


TEST OF BULL MEAT BRAND TEST OF OTHER SAUSAGE 
BINDER BINDER 

BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 LBs. PORK TRIMMINGS 120 Less. 
SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 
BULL MEAT BRAND BINDER 17 LBS. OTHER SAUSAGE BINDER 17 LBs. 
NOTE: THIS FORMULA (BY NOTE: THIS FORMULA (BY 

TEST) WILL ABSORB AND TEST) WILL ABSORB AND 

HOLD ICE IN THE AMOUNT HOLD ICE IN THE AMOUNT 

OF 206 LBs. OF ONLY 161 zs. 

GROSS WEIGHT 636 LBs. GROSS WEIGHT 591 LBs. 
FINISHED WEIGIIT AFTER FINISHED WEIGHT AFTER 

SMOKING AND COOKING 584 LBS. SMOKING AND COOKING 538 LBs. 


Wield from Bull Meat Brand Binder over ordinary binder .. . an extra 46 lbs. 


Only Bull Meat Brand Binder can produce such yield and profit improvement. 
Why? Because Bull Meat Brand is the only binder that absorbs and holds up to 
6 times its weight in moisture and meat juices. Only Bull Meat Brand Binder 
contains an exact balance of five different cereals—blended under strict labora- 
tory controls for maximum absorption, and uniform, predictable performance. 


Day after day, year after year, you can depend upon Bull Meat Brand Binder 
for tastier, plumper, heavier sausage—as well as for higher yield, increased sales, 
greater profits. 


Prove it yourself—ask for a free usable sample, today. 


B. HELLER & COMPANY 


3925 S. Calumet Avenue 
CHICAGO 15, ILL. 


PURITY + INTEGRITY « UNIFORMITY 





pa, Ida.), sheep: 1085 (Gaffney, 
S.C.), cattle, calves; Swift & Compa- 
ny—3D (South St. Joseph), calves, 
sheep; Hygrade Food Products Corp. 
—12C (Richmond, Va.), swine; 12G 
(Orangeburg, S. C.), swine; 224 (Ta- 
coma, Wash.), cattle, calves, swine; 


(Shreveport, La.), sheep, swine; 111 
(Cedar Rapids, Ia.), calves, sheep; 
940 (Memphis, Tenn.), cattle, calves; 
Consolidated Dressed Beef Co., Inc. 
—47 (Philadelphia), sheep; Tobin 
Packing Co., Inc.—133 (Rochester, 
N. Y.), swine; Knauss Bros., Inc.— 











224B (Spokane, Wash.), cattle, 


204 (Poughkeepsie, N. Y.), calves 
calves, swine; The Cudahy Packing 


sheep, swine; Penn Packing Co. 
Co.—19 (Omaha, Neb.), sheep; 81 —212 (Philadelphia), swine; El- 
(Denver, Colo.), cattle, calves, liott Packing Co —274 (Duluth, 


swine; 203A (North San Diego, Cal- 
ifornia), swine. 

Wilson & Co., Inc.—20A (Kansas 
City, Kan.), cattle, swine; 20N 
(Omaha), sheep, swine; 20W 


Minn.), calves, sheep, swine; Peters 
Packing Co., Inc.—341 (Chippewa 
Falls, Wis.), calves, swine; Union 
Packing Co.—351 (Omaha), cattle; 
E-Tex Packing Co.—Establishment 








NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


ONLY 


PIVOTAL BLADE GUARD 











AND POSITIVE DEPTH 
OF CUT CONTROL 


$290°° 





WEIGHT 
4 Ibs. 6 oz. 


OVERALL LENGTH 12% 


4” DIAM 
SPEED BLADE in CcuT 


54%” BLADE ALSO 
AVAILABLE 1%” Cut 


INSTANT 
BLADE DEPTH 
ADJUSTMENT 
KNOB 
FINGER 
GUARD 







HAND PRESSUR ‘ 
INSTANT START 4 STOP LEVER 


FASTER MORE ACCURATE SCRIBING 

Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 

Weight of a balancer or electric motor is elim- 
inated. Operator scribes with more ease, in- 
creases his production. 

ONE-HAND PORTABILITY 

Eliminates clumsy, tiresome 2-hand scribing. 
Improves accuracy. 

ELIMINATES BONE SPLINTERS AND MISCUTS 


FREE Trial Unit Available Send Coupon Now _ 





Scribing half beef with Jarvis Scribe 
Saw at Raskin Packing Co., Sioux City, 
lowa. Note one-hand ease of operation. 


*Interchangeable with Jarvis Air Dehider. 








JARVIS CORPORATION—GUILFORD, CONN. 
(CD Send Saw On Trial () Send Literature 











City & State 
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353 (Mt. Pleasant, Texas) cattle. 

Queen Packing Corp.—436 (Roch- 
ester, N. Y.), cattle; St. Cloud Meat 
Packing Co.—485 (St. Cloud, Minn.), 
cattle; Mid-State Packers, Inc.—494 
(Bartow, Fla.), cattle, calves; Heim 
Brothers Packing Co—499 (Little 
Rock, Ark.), cattle, swine; B. Roths- 
child & Co.—506 (Omaha), cattle; 
Pearl Packing Co., Inc.—524 (Madi- 
son, Ind.) cattle; Pride Packing Co., 
Inc.—549 (Los Angeles), cattle, 
calves; Mid-South Packers, Inc.— 
557 (Tupelo, Miss.), cattle; D. & W. 
Packing Co.—560 (Texarkana, Tex.), 
cattle; Kummer Packing Co.—617 
(Hillsboro, Ore.), swine. 


The Joseph N. Rice Co.—719 (Co- 
vington, Ky.), cattle, calves; Monroe 
Packing Co., Inc.—755 (Rochester, 
N. Y.), cattle; Diamond Meat Co., 
Inc.—783 (Selma, Cal.), cattle, 
calves: Max Bauer, Meat Packer— 
800 (Hialeah, Fla.), cattle; Rochester 
Independent Packer, Inc.—817 
(Rochester, N. Y.), cattle; William 
Davies Co., Inc.—888A (Danville, 
Ill.), swine: O’Neill Packing Co— 
889 (Omaha), cattle; Valleydale 
Packers, Inc., of Bristol—922 (Bris- 
tol, Va.) cattle; Eagle Packing Co.— 
987 (Omaha), cattle, and Landy 
Packing Co—1l1171 (St. Cloud, 
Minn. ). cattle. 

The latest USDA notice re-em- 
phasizes that the listing of an estab- 
lishment indicates only that the 
designated species are slaughtered 
humanely, not that the establish- 
ment complies fully with the provi- 
sions of the Humane Slaughter Act. 


MSSA Issues New Humane 
Slaughter Statement to 
Cover Law’s 60-Day Delay 


The Military Subsistence Supply 
Agency, Chicago, has issued a new 
statement of eligibility to be used 
for certifying compliance with the 
Humane Slaughter Act by suppliers 
of livestock products coming within 
the exception provided by the re- 
cently-enacted 60-day extension of 
the law’s effective date. 

The new statement reads: “In ac- 
cordance with the provisions of the 
Act entitled Humane Methods of 
Livestock Slaughter, Title 7 U.S.C. 
Section 1901-1906, and in particular 
with Section 1903 thereof: (Name of 
Contractor) of (Address of Contrac- 
tor) states that any livestock prod- 
ucts delivered under contracts en- 
tered into after 30 June 1960 with the 
Military Subsistence Supply Agency 
will not have been produced or proc- 
essed by any slaughterer or proces- 
sor, which in any of its plants, or in 
any plants of any slaughterer or 

[Continued on page 42] 
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TAYLOR SMOKEHOUSE CONTROLS regulate house humidity and tem- 


perature. A Futscore* Recording Wet-and-Dry-Bulb Controller 
maintains desired moisture content and temperature in each 


E-D@ browse Smoke density is regulated by dampers in ducts from 


smoke unit. System insures minimum shrinkage, minimum smok- 
ing time, uniform flavor and product quality. Hundreds in service. 





TAYLOR POULTRY SCALDING CONTROLS insure uniform temperature 
throughout the tanks. A Futscope Recording Controller main- 
tains precise temperatures in the first half of each tank and an 
Indicating Controller (not shown) regulates temperature at the 


«> other end. Result—water is kept constantly hot enough for faster 
plucking with perfect bloom. 





TAYLOR SPW-7AV RETORT SYSTEM pictured above gives completely 
automatic control for either steam or water cooking, with or with- 
out pressure cooling. Can be changed from one to another in 
minutes. Operator simply sets pre-heat temperature and presses 
button; loads retort; sets cook temperature and presses start but- 
ton. Taylor controls operate entire cook. 





TAYLOR HAM BOILING CONTROL SYSTEM for open tank cookers uses 
the Futscore Limited Range Recording Controller to maintain 
precisely the proper boiling temperature. Insures a top quality 
uniform product, with minimum shrinkage, at the lowest possible 
cost. Keeping-quality is also improved. Chart record serves as 
double check on this vital phase of processing. 


One of these Taylor Control Systems 
may solve your problem ... save you money 


Ask your Taylor Field Engineer, or write ‘for Catalog 500 MP. 


Taylor Instrument Companies, Rochester, N. Y., and Toronto, Ont. 


Taylor Lnstruments MEAN ACCURACY FIRST 
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KEEP YOUR TRUCKS ON THE ROAD 
AND OUT OF THE SHOP! 

















NO INVESTMENT...NO UPKEEP 


LEASE HERTZ 


Now, with Hertz Truck Lease Service, you can get 
your trucks out of the repair shop for good—and 
keep them back on the road full time. Forget about 
repair problems. When you lease from Hertz, trucks 
are kept in top operating shape with a proven pre- 
ventative maintenance program. And, with Hertz 
Truck Lease Service, your capital is released for vital 
business improvements. 


Hertz will give you cash for your present trucks. 
You get new GMC, Chevrolet or other sturdy trucks 
of your choice —all bearing your company identifica- 
tion —all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 





Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, garag- 
ing, washing, licensing, insurance and emergency road 
service. Hertz will also provide replacement trucks 
when needed —and extra trucks for peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name 
in truck leasing. You benefit, too, from the con- 
venience and efficiency of fully-staffed, fully-equip- 
ped Hertz local truck stations throughout the U. S. 
and Canada. Call your local Hertz Truck Lease 
office for details. Or write for this booklet —“‘How 
To Get Out of the Truck Busi- 

ness’’—to: HERTz TrRucK 14,474 
LEASE, Dept.R716,660 Madison TRUCK LEASE 
Ave., New York 21, N.Y. 




















HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 
DAY OR WEEK 





e.08eet De & 











YOU PICK THE WINNER 
x 





EVERY TIME WITH... 


CUDAHY ;=:3;7,5 CASINGS | 


PUT “YOUR BRAND” OUT FRONT IN THE WIENER DERBY 





The odds are all in your favor to roll up sales and boost profits when you use Cudahy sheep or ' 
pork casings for your wieners and franks. Cudahy Casings are tested for strength to minimize 
casing breakage... to keep production rolling smoothly. Cudahy Casings are tested again for 
uniformity to give your product a plump, pleasing appearance. ee 
Your franks are bound to be a favorite with consumers, for Cudahy sheep and hog 
casings let the smoke penetrate deeply to produce a much richer flavor...and they seal in 
all the juicy goodness. 


a /4\ Cudahy searches the world to bring you the finest selection of natural casings ...79 
i] different kinds of beef, pork and sheep casings from the four corners of the globe. 





THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 





Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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Wilson Waste Treatment Plant 
[Continued from page 29] 


hydraulic profile. Wilson engineers took advantage of 
grade differences to move the water. The wet well into 
which the sludge flows is lower than the separators. 
Valve openings are increased or decreased to control 
the rate of discharge into the wet well. 


, e As was mentioned previously, a percentage of sludge 
fr 
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ige 
ok- 











om the separator is returned to the digesters in a 
ratio ranging from one to one, up to one to three, to 
obtain the desired control. In the week for which data 
was collected, the ratios averaged one to four. No harm 
is done by a higher return ratio but it does increase the 
cost of pumping. 

It is essential that the correct percentage of the 
material be returned to the digester to maintain the 
most desirable population of anaerobic organisms. As 
the return sludge is mixed in the digester with the raw 
waste, the returned organisms attack the new food in 
the waste and convert it to gas. The return rate is 
engineered for the optimum level of from 12,000 to 
15,000 ppm. of suspended solids. 


& De The clear effluent is discharged over the stainless 


steel weirs into the two-stage polishing ponds. These are 
diked to make the water flow in a “U” pattern. The 
ponds have a two-day detention period and a 160,000- 
sq. ft. surface area that aids both evaporation and the 


_growth of the aerobic culture. 


Wilson researchers found that the aerobic bacteria 
promptly digest the organic material left in the effluent 
coming from the separators. This incoming effluent has 
an average of 40 to 50 ppm. BOD value, but the effluent 
leaving the ponds averages about 15 ppm. There is a 
possibility that this level can be reduced further as the 
aerobic colonies multiply, according to Steffen. 

The control center for the whole operation is the 
pumping station which is divided into several sections. 
On one side is the incoming wet well and the chlorina- 
tion room in which up to 200 Ibs. per day of chlorine 
are fed either into the polishing ponds or into the raw 
effluent to control the growth of organisms in the ponds. 

It is estimated that with this technique the life of the 
ponds will be limited only by the settling of the light 
sedimentation load. According to data thus far accumu- 








TWO POLISHING ponds are diked to provide a ‘‘U”’ flow 
pattern—up one and down the other to discharge. 


lated, the ponds will have a useful life of about 80 years 
before they will have to be dredged, says Steffen. 

The center of the pump room has two levels; the first 
floor and basement house the dry well. The Fairbanks 
Morse pumps needed to move the effluent through the 
various clarification processes are located here. The 
room has two banks of pumps; on one side are the 
pumps handling the effluent from the equalizer to the 
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digesters and, on the other, are the pumps handling the 
sludge from the separator wet wells. 

Three of the four pumps on the digester side are rated 
at 2,000 gpm., 1,500 gpm. and 600 gpm. The assortment 
of pumps enables the operating staff te select the correct 
unit for the load being handled, says Leo O’Neal, plant 
superintendent. During the early morning hours, the 
600 gpm. pump can handle the transfer from the equal- 
izer to the digesters. The waste treatment plant operator 
checks the level of waste water in the equalizer each 
day at noon and adjusts the equipment accordingly. 

The piping system includes a venturi section in which 
a butterfly valve is used to control the flow from the 
equalizer to the digesters. If the rate falls below a 
preset volume, a warning light flashes on the control 


PERFORMANCE of 
new unit is dis- 
cussed by Wilson 
sanitary engineer 
A. J. Steffen and 
George Crapple, 
director of  re- 
search and techni- 
cal development. 





board and the operator readjusts the flow from the 
equalizer and the separators to maintain the desired 
rate to maintain a uniform 24-hour flow. 

The other side of the room houses the two 1,500-gpm. 
sludge pumps that distribute the sludge back into the 
digesters and a 150-gpm. sludge pump that discharges 
excess sludge into the lagoons. 

The first floor control panel carries the Minneapolis 
Honeywell instruments which measure the incoming 
raw flow, transfer to the digesters from the equalizer 
and to the heat exchanger, and the flow from the 
separators to the polishing ponds. 

Here also are located the two vacuum pumps used to 
pull the water to the top of the degasifiers. Frequent 
replacement of these pumps was required until manage- 
ment elected to try stainless steel pumps, reports Cairns. 
These appear to furnish the answer since they have 
functioned for six months without signs of pitting. 

The other side of the pumping station houses the heat 
exchanger and piping for the gas fuel system. 

Sampling devices that take a sample at predeter- 
mined intervals from each of the digesters and separa- 
tors are spotted along the wall. The automatic samplers 
were invented by Bedker and originally were located 
outdoors. However, this presented problems during the 
cold winter months so that the piping was rearranged 
to discharge the samples into the pumping station. 

Management is well pleased with the performance of 
its waste treatment system, says Cairns. The plant, being 
the first of its kind, has attracted considerable interest 
from other industries and communities faced with waste 
treatment problems. The U. S. Public Health Service is 
financing a project at the University of Minnesota to 
study the treatment of other wastes by this method. 

Initial pilot studies of the anaerobic process for 
treatment of packinghouse waste were conducted by 
W. J. Fullen of Geo. A. Hormel & Co., and refinements 
were developed by Professor George J. Schroepfer of 
the University of Minnesota, supported by grants from 
the American Meat Institute. A. J. Steffen, Wilson & 
Co., sanitary engineer, was responsible for the re; 
search and design of the pilot and full-scale plants at 
Albert Lea. Harvey Rogers, executive engineer of the 
Minnesota State Water Pollution Control Commission, 
and his staff worked closely with the Wilson engineers. 
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MSSA Humane Supplies Rule 
[Continued from page 36] 


processor with which it is affiliated, 
slaughters, or handles in connection 


with slaughter, livestock by any 
methods other than methods desig- 
nated and approved by the Secretary 
of Agriculture pursuant to Section 
1904 of said Act, excluding, from 30 
June 1960 to 30 August 1960, any 
slaughterer or processor who used 
other than approved methods but 
who has contracted for the purchase 
of the equipment necessary to enable 
him to adopt such methods but such 
equipment has not been delivered to 
him.” 


California Pork Packers 


Urged to Help Davis Plan 

The Western States Meat Packers 
Association is urging California 
members who slaughter hogs to give 
financial support to a program to 
provide for an extension specialist 
for swine at the University of Cal- 
ifornia at Davis. 

One-third of the $10,000 needed to 
set up a program on disease and 
sanitation already has been raised by 
California pork producers, according 
to E. Floyd Forbes, WSMPA presi- 
dent and general manager. The other 










1040 W. Randolph St. e 
Telephone MO 6-2540 


M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


Chicago 7, Ill. 
Teletype 1823 


BONELESS BEEF 


two-thirds is expected to come from 
meat packers and from feed and 
pharmaceutical companies. 


New-Type Bullet Approved 
For Stunning by Gunshot 

A new .22 caliber rifle bullet 
known as a frangible iron plastic 
composition projectile has been in- 
cluded in the U.S. Department of 
Agriculture humane slaughter des- 
ignations by amendment under Sec- 
tion 180.16 Mechanical; gunshot. 

Developed by Remington Arms 
Co., the new type bullet not only 
produces insensibility when properly 
applied to the animal but also has 
some safety advantages, according 
to the USDA. 

The iron plastic bullet is somewhat 
lighter in weight than a_ hollow 
pointed lead .22 caliber rifle bullet. 
Stunning by skull penetration or 
concussion with the light projectile 
is accomplished by increased muzzle 
velocity. Instead of ricocheting, iron 
plastic bullets will shatter on contact 
with solid materials such as cement 
cr iron. 


Connecticut Humane Bill 

A state humane slaughter bill 
along the lines of the federal law has 
been approved by a special subcom- 





mittee of the Connecticut State Leg- 
islative Council, which will recom- 
mend it to the 1961 general assem- 
bly. Rep. Florence S. Lord of Marl- 
borough, subcommittee chairman, 
said the bill would empower Com- 
missioner Joseph Gill, Department 
of Agriculture, Conservation and 
Natural Resources, to set up humane 
slaughter standards. 


‘Meat Industry Week’ to 
Hail Tex-IMPA Convention 

The week of August 8-13 has been 
proclaimed “Texas Meat Industry 
Week” by Gov. Price Daniel and 
“Houston Meat Industry Week” by 
Houston Mayor Lewis Cutrer in 
recognition of the fourth annual 
convention of the Texas Independent 
Meat Packers Association, set for 
Thursday through Saturday, August 
11-13, at the Shamrock Hilton Hotel 
in Houston. 

Registration, a preview of the ex- 
hibit hall, a board meeting and 
several social events are planned for 
Thursday. Official opening of the 
convention, under the theme “Chal- 
lenge of Change in the Soaring Super 
Sixties,” is scheduled for 8 a.m. on 
Friday, August 12. 

Most of the business sessions will 
be of the workshop-brainstorming 











FREEZ 147949 a: 


N NA ne 
DYLITE® 





Model 50-CW. Wt. only 14 Ibs 
28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. 


Foam Plastic 


Insulated Shipper 


@ Keeps Meats Solidly Frozen 
36-48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 


Royalite Model 50-RW 
with tough Royalite 
outside case ........ $95.00 


Model 50-RR Illustrated 








i Suppliers of: 

© BONELESS BEEF 

3 © BEEF CUTS 

3 © DRESSED BEEF 

2 © PORK 

: © VARIETY MEATS 

° OFFAL 

: CARLOAD LOTS OR LESS 


CHICAGO'S MOST MODERN BONING PLANT 
42 





Royalite inside 
$27.50 and outside ....... $118.00 


POLYFOAM PACKERS CORP. 


6415 N. California Ave. * Chicago 45, Illinois 
Tel: RO-1-4045 


in Fiberboard case . . 
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+>° DIAMOND 








Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


ST. CLAIR, MICHIGAN 
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CRYSTAL SALT HAS THE GRADE YOU NEED. 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


3681 


a Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit * Louisville 
e Minneapolis « New Orleans « New York 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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Cleaner Cuts... 


Cpecily Speco 


“correct design*" 


Grinder Knives 


In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 


Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone GLadstane 5-7240 














type covering a side range of sub- 
jects, according to Tex-IMPA execu- 
tive director Jim Camp. Many loca 
and national speakers have been 
invited to address the convention. 


MID Tells Standard for 
‘Cooked Salisbury Steak’ 

A standard of composition permit- 
ting 25 per cent pork and/or veal in 
“Cooked Salisbury Steak,” as well 
as whole eggs and certain extender 
substances, has been announced by 
the Meat Inspection Division, U.S. 
Department of Agriculture, in MID 
Memorandum No. 282. 

“We have completed a review of 
our standards of composition for 
‘Cooked Salisbury Steak.’ This in- 
volved a nationwide survey and it 
was learned that it is usual for 
housewives, as well as restaurant 
and hotel cooks, to add _ limited 
amounts of pork or veal, eggs and 
extender substances such as bread 
crumbs, cracker meal, cereal and 
nonfat dry milk to chopped beef in 
the preparation of cooked salisbury 
steak. 

“Accordingly, ‘Cooked Salisbury 
Steak’ shall be prepared with 
chopped beef and may contain not 
more than 25 per cent pork and/or 
veal. It may also contain whole eggs 
and extender substances such as 
bread crumbs, cracker meal, cereal 
and nonfat dry milk. 

“When extenders are used, the 
label shall show a statement reflect- 
ing their use prominently displayed 
contiguous to the name of product, 
such as ‘Cooked Salisbury Steak, 
Bread Crumbs added.’ ” 


Charges for Reimbursable 
MID Services Increased 


Charges for reimbursable services 
performed by employes of the Meat 
Inspection Division, U. S. Depart- 
ment of Agriculture, were increased 
as of July 10 because of salary in- 
creases and increased fringe bene- 
fits included in acts of Congress that 
became effective on that date. 

The new hourly rates were an- 
nounced in MID Memorandum No. 
283. For services performed under 
special overtime acts for the benefit 
of an official establishment, an im- 
porter or an exporter, the rate is 
$5.12. For inspection of animal foods 
(9 CFR 155), identification and cer- 
tification service for meat and other 
products (9CFR 40) and contract 
specification work on meat and meat 
food products (7 U.S.C. 1622-h), the 
rates are: base service, $4.72; over- 
time and holiday service, $5.36, and 
laboratory fee for chemical analysis 
of meat and meat food product sam- 
ples, $6.08. 


Humane Slaughter 
'... high-pressure air 


| You can comply with humane slaugh- 
ter laws more quickly and easily when 
you use air-powered stunning meth- 
ods. Make sure you have high pres- 
sures required for the stunning ham- 
mer—install a quality- built, high- 
pressure air compressor. Write for 
complete details or see your Gardner- 
Denver air compressor specialist. 





TYPE AD 


(two-stage, air-cooled) 


Pressures to 350 psi 
Capacities 4-100 cfm 






TYPE WE 


(two-stage, water-cooled) 


Pressures to 350 psi 
Capacities 430-860 cfm 





ALSO... 
AB and RXT 


(two-stage, water-cooled) 


Pressures to 1000 psi 
Capacities to 455 cfm 


GERD 
cay 
Since 8S 


Gard: Dp. 











EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER ® 
DENWER 


et Company, Quincy, Illinois 


In Canada: Gardner-Denver Company (Canada), Ltd., 
14 Curity Ave., Toronto 16, Ontario 
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ord Jeff 
“CONTENT CONTROLLED” < MEAT 
© ePROVES BIG PRODUCTION SAVINGS 


AT ONE OF NEW ENGLAND’S LEADING SAUSAGE MANUFACTURERS 


A totally new way to make added profits in Meat 
Manufacture is waiting for you. This method 
began with Lord Jeff “Content Controlled” Meat® 
and is proved, consistently, in the laboratory of 
the Columbia Packing Company of Boston, a 
valued Lord Jeff customer. 

Columbia’s precise laboratory control records 
prove, month after month, that the desired lean 
content of Lord Jeff “Content Controlled” Meat 
which it orders, is six to ten times more accurate 
than the average of other suppliers. Columbia’s 


€qually precise production control records have 





proved substantial savings due to the fact that the 
lean content of Lord Jeff Meat was significantly 








- higher. It is evident that every 2% increase in 





lean content is worth at least $1.00 per c.w.t. 





The substantially increased protein content result- 
ing from the accuracy of Lord Jeff lean content 
control has continually allowed more flexibility 
in the addition of moisture. At an average prod- 





uct value of 50c a pound every 2% of increased 





moisture content obviously achieves an additional 





Ic a pound or $1.00 c.w.t. saving. 











Yes, Lord Jeff “Content Controlled” Meat has 
proved savings for Columbia Packing Company 
. . . and Lord Jeff product consistency (never 
below desired lean content by laboratory test) 





guarantees that these savings continue to provide 
enormous competitive advantages to growing 
numbers of manufacturers who insist on Lord 
Jeff “Content Controlled” Meat Products. 
Naturally, Lord Jeff’s higher protein content 
ratio to desired lean content results in higher 
nutrition value, better color and taste. Thus, with 
Lord Jeff’s savings manufacturers can prove that, 
at the same price, they offer more nutrition and 
better taste than their competitors . . . and also 
make more money doing it. 


For these reasons Lord Jeff backs every shipment 
of its “Content Controlled’® Meat Products with 
the industry’s only totally risk-free, 


Guarantee: Test Lord Jeff Meat at any independent 
food laboratory. If lean content is not as specified 
by you, we will pay the laboratory fee and refund 
cost of meat returned. 


Increased profit in Meat Manufacture must require 
more exacting standards of production control... 
increased laboratory precision in evaluating their 
meat purchases. More and more, the answer is 
Lord Jeff “Content Controlled” Meat. If you are a 
volume producer of manufactured meat products 
a note or phone call to Lord Jeff will start the 
cooperative effort between your company and ours 
so essential to delivering these savings. 











Lerd Jeff 








-2% 





-3% 


4% 











Solid line indicates actual lean content of Lord Jeff 
Meat delivered to Columbia Packing Company. The 
dotted line shows lean content by other Suppliers. 


The photo above is one view of the laboratory and production control center of the 


Columbia Packing Company in which Lord Jeff Meat is tested. (Photo Left, Mr. Carl 
Rosenberg, Div. Industrial Engineering, Columbia Packing Company). 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-3700 
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““Make it two hotdogs, Waiter. Those Asmus seasonings sure give ‘em that ‘let's- 


have-another’ flavor.”’ 


- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
_— © 
let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


Asmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


Asm TES Broth oitne 


sil 
Spice Importers and Grinders 


23 EAST CONGRESS « DETROIT 26, MICHIGAN 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Lovis 6, Mo. 


SHORTHORNS 


fo] de lol-mce] ame] gelel-e 
yield more — 
edible meat rd 


AMERICAN 
SHORTHORN 
ASSN. 


Omaha 7, Nebraska 
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Lambs, 369,561. 
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Holiday Cuts Deeply Into Meat Production 


Meat production under federal inspection for the week ended July 9, 
with another holiday to curtail marketing and slaughter operations, 
settled to 353,000,000 Ibs. from 410,000,000 lbs. for the previous full 
week. Volume of output last week was also 5 per cent smaller than 
the 373,000,000 lbs. produced in the same week last year, when the 
holiday fell on the preceding Saturday. Slaughter of all livestock was 
down for the week, with only cattle kill holding an edge over the 
number last year. Estimated slaughter and meat production by classes 
for the three periods appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M’s Mil. Ibs. 
July Ie Seer eer 350 208.2 880 125.4 
July PSM os ncisct oman eo bre 390 230.9 1,105 155.6 
July SUD. 8 ice s.ws yee a 337 203.3 1,075 149.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
July Dy eI hc S6eoe< ceca es 71 230 10.4 353 
July Me oie sc: <carasc woke 92 12.0 255 11.5 410 
July De. PEE wet one seen ses 78 10.3 233 10.5 373 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
July er ree 1,035 5 250 142 
July SS eee rr 1,030 247 141 
July EY 6-5: ore: ewe he ea 04: 603 245 139 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
July REE) Scecleeee Gust ne 230 130 93 45 _ 28.2 
July tM ce we here tama 230 130 92 45 — 35.4 
July ee EE Sctesescaagese 231 132 93 45 14.2 37.3 








U.S. Agricultural Exports 
Near Record Value In 1960 


Exports of agricultural products 
from the United States during the 
fiscal year ended June 30 totaled 
nearly $4,600,000,000, according to 
the U. S. Department of Agricul- 
ture. This valuation placed the year’s 
export valuation second only to the 
all-time record of $4,700,000,000 es- 
tablished in the year 1956-57. Vol- 
ume of such exports was the high- 
est on record. Value of 1959 exports 
was $3,700,000,000. 

Over 70 per cent of the year’s 
exports represented dollar sales. On 
the value basis, export sales for dol- 
lars in the fiscal year 1960 were a 
near record of $3,300,000,000 com- 
pared with $2,400,000,000 the previ- 
ous fiscal year. Exports of livestock 
products contributed to the increase 
in export sales for dollars. Somewhat 
less than 30 per cent of the exports 
were under special export programs, 
such as Public Law 480. 

Largest cash markets for U/S. 
agricultural products were the Unit- 


a ed Kingdom, Canada, Japan, West 


Germany and the Netherlands, the 
same as in recent years. U.S. agri- 
cultural exports are expected to 
continue strong in the fiscal year 
which began July 1. 
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MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 lbs.): 


May May 

1960 1959 

PE aa i cciacwe uns cmnas 579,691 534,210 
Wn SO QU ned cec icccuuae 13,594 13,857 
Lamb and mutton .......... 22,618 17,558 
. aeuccdns danceeveubs 615,903 565,625 
SS ree ee 779 811 
Other meats, lard ........... 13,392 11,909 
ere 630,074 578,345 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in May 1960-59, 
as reported by the USDA, in 00’s. 


Cattle Calves Hogs S&L 
Ala. 18.0 15.8 3.1 34 73.0 63.5 01 O.1 
Fla. 29.5 23.1 105 5.7 38.0 360 01 0.1 
Ga. 27.0 20.33 62 6.1 161.0 1230 0.2 0.2 
Tot. 74.5 59.2 19.8 15.2 272.0 2225 0.4 0.4 
5 Mo. 1960 328,700 92,200 1,444,500 1,300 
5 Mo. 1959 301,800 84,800 1,213,500 1,400 


EDIBLE OIL SHIPMENTS 


Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils,. to- 
taled 417,605,000 Ibs. in May. Of this 
volume, 194,190,000 Ibs., or 46.5 per 
cent were shortening, and 130,191,- 
000 lbs. or 31.2 per cent were salad 
or cooking oils. Shipments of oleo- 
margarine oils and/or fats totaled 
93,224,000 lbs., or 22.3 per cent of 
the total. 


Kansas City Reports Meat 
Industry ‘Boom’ For Jan.-June 

Kansas City, as a meat packing 
center, has enjoyed one of its largest 
booms in recent years, livestock and 
meat interests in the area have re- 
ported. Livestock slaughter in the 
area, where all of the so-called “Big 
Four” of the industry still operate, 
increased considerably on all four 
classes of animals. The percentage 
rise in slaughter of all livestock, 
except sheep, was above the national 
average. 

The increase in cattle slaughter for 
the first six months of this year was 
indicated about 30 per cent over the 
1959 count for: the same _ period. 
This gain compared with the 10 per 
cent increase for the country as a 
whole. Cattle slaughter was also the 
largest for the six-month period in 
about four years. 

Pork production rose sharply, with 
slaughter of the animals reported 
the largest for the first half of the 
year in about 16 years. The Kansas 
City increase in slaughter of hogs 
amounted to about 24 per cent com- 
pared with about a 5 per cent in- 
crease for the nation as a whole. 

The only negative commodity was 
sheep, slaughter of which was down. 


Cuba Moves To Nationalize 
Wholesale Meat Channels 


The National Institute of Agrarian 
Reform is well on its way toward 
nationalizing the wholesale distribu- 
tion of meat throughout Cuba, the 
Foreign Agricultural Service has re- 
ported. The three largest slaughter- 
houses in the country have already 
been taken over and the smaller 
ones are in the process of being 
closed down so that production will 
be concentrated in the larger plants 
where facilities will permit process- 
ing of livestock by-products. 

Government takeover of the meat 
industry is nearing completion and 
cooperatives are rapidly being or- 
ganized where the different species 
of livestock will be produced. Many 
cattle ranches have been expropri- 
ated on which cooperatives have 
been set up. 

Supplies of beef in Cuba have 
been generally adequate. Slaughter 
has been heavier than last year and 
has included a larger-than-normal 
proportion of cows and heifers. Con- 
tinuation of the large slaughter of 
female stock will materially reduce 
the future productive capacity of 
the industry, FAS indicated. 
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May, 5-Month Meat Production Above Last Year 


Production of meat in commercial slaughter plants in May scored 
a moderate recovery after the April decline as volume for the period 
rose to 2,240,000,000 lbs. from 2,107,000,000 lbs. for the previous month. 
May production was also about 11 per cent larger than the last year’s 
May volume of 2,018,000,000 lbs. May production raised the five-month 
aggregate to 11,221,000,000 lbs. for a 7 per cent gain over the 10,476,- 
000,000 lbs. recorded last year. Beef production in May was 12 per cent 
larger than last year, veal was 9 per cent more, pork volume was up 10 
per cent and production of lamb and mutton was up 13 per cent. For 
the five months, beef held a 9 per cent edge over last year, veal, 7 per 
cent; pork, 6 per cent, while volume of lamb and mutton was down 
slightly. Estimated commercial slaughter and meat production appear 











Frenchman Cooks Up Large 
Stew In Canning Industry 

Little did the Frenchman, one 
Nicholas Appert, realize in 1810 when > 
he packed some cooked foods in an 
airtight container that he was really 
starting something. Anyway, wheth- 
er he can be credited with being the 
father of the canning industry or 
not, the idea has really snowballed 
into a billion-dollar enterprise, for 
now 150 years later, about 1,200 dif- 
ferent food products are canned— 
anything from alewives to petite 
marmite soup. 




















i an COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 When Appert made his discovery, 
’ 'S, + 
seo" 305 vocals a Hogs Sheen & Danibe scurvy was the plague of sailors = 
1959 1 9 1960 1959 1960 1959 
SEO: 2,031.0 1,914.7 647.2 666.4 7,779.7 7,028.4 1,376.2 —«:1,458.9 long voyages, when voyages cou 
5 chee} 1858.4 1,616.5 610.6 591.7 7,008.5 6,717.9 1,195.4 ‘1,187.4 really be long. He found that foods @ajg 
Mar: ©. csss0: 2.063.7 1,760.3 742.9 672.1 7,340.2 6,817.5 1,217.5 1,275.5 . : +43 
Betts oh, 1.855.0 1,892.0 599.4 631.2 6,588.1 6,698.1 1,202.9 1,230.5 could be kept in edible condition for 
2 . eve . 
pond shavsoa 2,. 85.7 ies 578.7 sine 6,506.1 50e8 1,263.0 — long periods by boiling and sealing 
uly Sete 2,035.0 599.6 6,154.6 1,261.9 them in airtight containers. Napo- 
ug 1,896.9 9.7 5,914.2 1,156.6 F hi the idea, 
Beot: <clincs- 2,064.1 692.5 6,930.3 1,358.7 leon was alert in pushing the 1 
tere ates 2,086.0 748.3 7,845.4 1,376.2 red large quantities of 
SS Se 1,899.4 681.1 7,472.8 1,211.8 for he ordere tile. 
Dents sl. 1,998.9 701.0 8,258.8 1,324.9 various foods to be canned and pre- 
Jan.-May . 9,893.8 9,023.4 3,178.8 3,106.8 35,223.3 33,162.4 6,255.0 6,295.4 served for use by his armies, which 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 ourge of 
Beef Veal Pork L&™M Totals Lard for many yours en the oe 8 
1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 Europe. 
Mitta. Perso 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 228 : 
Feb. 0.0... 1,086 946 «72,67 940 907 GO GD -2,158 1,980 203 208 The industry ngs ay about 
BPRS coe ae ; , 1 61 64 2,322 2,084 223 216 of foo is year 
Ca eros 1.064 1,099 75 73 909 920 59 61 2,107 2,153 202 219 22,000,000,000 ensgeve y 1 
May ery 1,199 1,071 76 70 904 823 61 54 2,240 2,018 203 201 according estimates of the Nationa 
AB cn 1,109 76 825 54 2,064 198 : eee 
[hae 1,166 80 842 57 2,145 206 Canning Association. 
Bi! 2 b660603 1,083 76 792 52 2,003 184 
oy voeeeees ry atd 4 <a = psa 208 SLICED BACON PRODUCTION 
Ben Ae ea E ; 402 238 i 
MOS 565.520 4 1,080 80 ,028 57 2,245 235 Sliced bacon production for the 
ee cis. 1,160 80 1,125 64 2,429 268 me 25 ted t 
Jan.-May 5,738 5,272 384 358 4,790 4,533 309 313 11,221 10,476 1,070 1,072 week ende une amounted to 
20,983,472 lbs., the USDA reports. 
DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS on ee o-— 
ee | ee | CS CSR SESS ' 
Pork sausage, bulk, (cl., Ib.) SMOKED MEATS | (Lel prices quoted to manu- Fp pone prceetesia rhe 
P oh anes ert ep cas. site Wednesday, July 13, 1960 facturers of sausage) 20/22 mm. .........-. 3.65 @3.75 
‘in itm. package. ....:.08. 5g «BURN, SO RO-costnnd. Beef rounds: (Per set) 18/20 mm. ........... 2.70 @2.80 
Franks, sheep casing, oe ensayo ord * chap 50 Clear, 29/35 mm. ....1.25@1.35 16/18 (ans? 5 6. oi ccc 8: 1.35@1.45 
in 1-lb. package he is 65 @70 14/16, wrapped ° 51 | Clear, 35/38 mm. ----1.28@1.35 
Bologna, ring, bulk ..... me oT, | oa oe oe * ee G MATERIALS 
Bologna, a.c., bulk ..... 36 @42% 16/18, wrapped .......... 49 | jan deae th mien Sa CURIN 
Polish sausage seit) 48 = Hams, fully cooked, | Not clear, 40 mm./up 90@ 1.05 Nitrite of soda, in 400-Ib. (Cwt.) 
lich sausage, self- 16/18, wrapped .......... 50 | Not clear, 40 mm./dn. 75@ 85 bbls., del. or f.0.b. Chgo, $11.98 
Pn So posing cot @72 _— Bacon, fancy, de-rind, Not clear, 40 mm./up .90@1.05 Pure refined gran. 
moked liver, n.c., bulk 47 @53 8/10 Ibs., wrapped ...... 43 | : ; : nitrate of soda ........... 
New Eng. lunch spec. ..60 @67 Bacon, fancy sq. cut, seed- Beek weasende: (Each) pure refined powdered nitrate 
Olive loaf, bulk ...... 4414 @53 less, 10/12 lbs., wrapped 41 | No. 1, 24 in./up = GP CMINN odo seact hei secs6 . 8.65 ; 
— and tongue, n.c. .4714 @69 Bacon, No. 1, sliced 1-Ib. No. 1, 22 in./up 16@ 18 ait, paper sacked, f.0.b. ; 
ood, tongue, ac. ....45%2@65 heat seal, self-service pkg. 54 | Beef middles: oe Chgo. gran. carlots, ton .. 30.50 
Pepper loaf, bulk ...... 4412 @ 6414 | Ex. wide, 2% in./up 3.60@3.85 Rock salt in 100-lb ; 
Pickle & Pimento loaf . 43% @53 Spec. wide, 2% in. 2.65 @2.90 bags, £.0.b whee Chgo. 28.50 ] 
— poor gy oF eee mage Mig | in. eit Sugar: Keusinid E i 4 
» ¢-0Z. pack. doz. ....2.61@3.60 arrow, n./dn. ..1. ‘ 4 s 
New Eng. lunch spec., SPICES Beef bung caps: (Each) beni precon Hea gmt al a # 
sliced, 6, 7-0z., doz. 3.93@4.92 (Basis Chicago, original bar- Clear, 5 in./up ...... 38@ 42 gran., delv'd. Chgo. ...... 9.46 é 
Olive loaf, rels, bags, bales) Clear, 4%-5 inch .... 29@ 32 4. xers curing sugar, 100- ¢ 
sliced, 6, 7-0z., doz. ..2.93@3.84 Whole Ground Clear, 4-4% inch 20@ 22 “Ib. bags, f.0.b. Reserve 2 
P.L. sliced, 6-oz., doz. ..2.78@4.80 arispice, prime 38 6 Clear, 314-4 inch 17@ 19 ia 2 8.85 3 
P&P loaf, sliced, ae 99 Beef bladders, salted: (Each) postr Rises ete . 4 
6, 7-oz., dozen ....... me A 1.01 7% inch/up, inflated .. So fo F 
: ¥ Chili pepper ...... h 56 % Cerelose, (carlots, cwt.) .... 7.61 e 
6%4-714 inch, inflated .. 12 By 
Chili powder ....... . 56 514-614 inch, inflated 14 Ex-warehouse, Chicago 7.76 a 
rang Zanzibar 60 65 oak aan c ed 
ger, Jamaica ... 40 46 d 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 z op cn gel a tieeese SEEDS AND HERBS 
East Indies ...... is 2.95 MM. ....-ee sees : 

(Sliced, 6-0z. package, Ib.) Mustard flour, fancy 43 32/35 mm. ........++- 3.00@3.35 (Lcl., Ib.) Whole Ground 
Cervelat, hog bungs ....1.06@1.08 eee 38 35/38 mm. ..........-. 2.50@2.75 Caraway seed ....... 33 38 q 
WRN S 5 pos v wi.oiseice 63@65 West indies’ nutmeg 1.82 38/42 mm. ........-.- 2.25@2.50 Cominos seed ........ 42 47 © ae 
_ .. 7 eee ere 89@91 Paprika, American, Hog bungs: Mustard seed io ie 
SE Sc ccbeden swale 86@88 No. Scabentienes 52 Sow, 34 inch cut ......... fancy eeseeuce ite “ae 
Pe ere 7@99 Paprika, Spanish, Export, 34 in. cut . yellow Amer. ...... 17 im 
Salami, Genoa style ....1.08@1.10 De Docc ccncseses 67 Large prime, 34 in. Oregano .......... nek, ae 46 # 
Salami, cooked ......... 2@54 Cayenne pepper 63 Med. prime, 34 in. Coriander, Fs 
Pepperoni. ............ @ 90 Pepper: Small prime ......... Morocco, No. 1 .... 20 24 & 
DEE (acces Seicsscscat 1.02@1.04 Red, No. 1 ....... ae 56 Middles, cap off eovcceece 20@78 Marjoram, French .. 54 63 
ee eee e 89@91 MED donne veccsas 1.03 1.10 Skip bungs ..............- 11@12 Sage, Dalmatian, % 
Mortadella ............. 61@63 _ eG eae 85 90 Runners, green ........-. OM SMBS sc case ce 59 66 : 
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FRESH MEATS... Chicago and outside 








CHICAGO 


July 12, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 






BEEF PRODUCTS 


(Frozen, carlots, Ib.) 


ne Prime, 700/800 none atd , 
, fo * Tongues, No. 1, 100’s .. 
en @) Choice, 500/600 ...... 41% = Tongues, No. 2, 100’s . .3014@31 
¢ Choice, 600/700 ...... 41% Hearts, regular 100’s .. 19a 
an Choice, 700/800 .... 401% Livers, regular, 35/50’s 20n 
lly Good, 500/600 ....... 38% Livers, selected, 35/50’s 30%n 
Good, 600/700 ....... 38 Tripe, cooked, 100’s ... 8n 
he to) Gap re eater aerra a 3414 Tripe, scalded ......... 52 
! CERCA COW a ots 31 Lips, unscalded, 100’s . 13 
anner-cutter cow ... ie) 2 ai 143 
he c tt 31% Lips, scalded, 100’s . vA 
or i. BRR eae Sv 
Di, SOD cece cwcds 542@ 5% 
led PRIMAL BEEF CUTS 7 eee 434n 
for Prime: 
: Rounds, all wts. ....54 @55 FANCY MEATS 
lif- 
Tr. loins, 50/70 (cl) .92 @112 Beef tongues, Ab.) 
a Sq. chux, 70/90 ..... 35 corned, No. 1 7 36 
: Armchux, 80/110 ... 331% pki ae aa 34 
‘ite Ribs, 25/35 (cl) ....70 @74 Genk hieaaden GHikoe. 130 
Briskets (Icl) ...... 26 @26% Sa = ae 
Navels, No. 1 ...... MOM petige. = 
ry, Flanks, rough No. 1 . 16 eecr ce acres 
Choice: 
on Hindatrs., 5/700 ..... 53 BEEF SAUS. MATERIALS 
Foreqtrs. 5/800 ..... 33 
= Rounds, 70/90 lbs. ... 50 FRESH 
odas a ] a loins, 50/70 (icl) .78 @85 Canner-cutter cow meat, (b.) 
a. chux, 70/90 ..... 35 ( 
for LG SR cree 4416 
Armchux, 80/110 .... 3312 Bull meat, boneless 
in Ribs, 25/30 (cl) ....55 @59 P : 1 
ing } = , eer ae A471 
Ribs, 30/35 (Icl) ..... 53. @56 Beef trimmings 
po- Briskets (Icl) ....... 26 @26% i , 
75/85%, barrels .... 3414 
1 Navels, No. 1 ...... 14 @14% 
ea. 85/90%, barrels ....38 @39 
’ Flanks, rough No. 1 16 Boneless chucks, 
of . Good (all wts.): RU oo sib, etaal a! are. war 4414 
oe Se GIONS .kkiceseas 34 @35 Beef cheek meat, 
ir Oe es: 47 @49 trimmed, barrels .... 361% 
‘ich Briskets. ............ 25 @26 Beef head meat, bbls. . 3014n 
CR rere 48 @50 Veal trimmings, 
> of Loins, trim’d. ...... 70 @72 boneless, barrels .... 45 
am COW, BULL TENDERLOINS VEAL SKIN-OFF 
our C&C grade, fresh (Job lots, Ib.) prime. carcace 90/19) 51@52 
: Cow, 3 Ibs./down ........ 80@84 tine, . "120/150... @ 
Prime, carcass, 120/150 ....50@52 
ynal Cow) 9/4 IWR 665 sccveu ces 92@96 
Caw. 4/5 th 100@1 Choice, carcass, 90/120 ..... 47@48 
Sp boa US CORREO @112 Choice, carcass, 120/150 ....46@48 
Caw, 5 1O0s/UP ..iceccecs 110@116 Good, carcass, 90/150 43@45 
Bull, 5 Ibs./up .......... 110@116 se aia 
Commercial, 90/190 ........ 37@39 
N Utility, carcass, 90/190 ....33@35 
; a 
the CARCASS LAMB Cull carcass, 60/120 ........ 31@33 
(Old crop, Icl., Ib.) 
1 to Prime, 35/45 Ibs. ...... 47 @49 BEEF HAM SETS 
ts. Prime, 45/55 Ibs. ...... 47 @49 i 
Prime, 55/65 Ibs. ...... 4614 @ 48 ee eee 5s 
as Choice, 35/45 Ibs. ...... 47 @49 Knuckles, 714/up, Ib. ..... 54 
Choice, 45/55 Ibs. ...... 47 @49 : “di oe ea 
hank) Choice, 55/65 Ibs. ...... 4614 @48 “= 
@5.45 Good, all wts. ......... 42 @47 _ n-nominal, b-bid, a-asked 
@5.35 
@ 4.25 Se a ne ee Ok 
@3.75 
@2.80 
@1.45 PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
; July 12 July 12 July 12 
FRESH BEEF (Carcass): 
(Cwt.) STEER: 
$11.98 Choice, 5-600 Ibs. ........ $43.00 @ 45.00 $45.00 @ 46.00 $44.50 @ 46.50 
=o Choice, 6-700 Ibs. ........ 42.50 @ 44.00 43.00 @ 45.00 43.75 @ 46.00 
5.65 Good, 5-600 Ibs. ........ 41.00 @ 43.00 42.00 @ 43.00 43.00 @ 44.00 
’ Good, 6-700 Ibs. ........ 39.00 @ 41.00 41.00 @ 42.00 42.50 @ 43.00 
8.65 | Stand., 3-600 Ibs. ........ 38.00 @ 41.00 38.00 @ 42.00 38.00 @ 40.00 
30.50 , cow: 
Commercial, all wts. .... 32.00@35.00 34.00 @ 36.00 34.00 @ 36.00 
28.50 Utility, all wts. ........ 31.00 @33.00 29.00 @ 31.00 32.00 @ 34.00 
4 Canner-cutter ........... 27.00 @ 31.00 26.00 @ 29.00 29.00 @ 32.00 
6.25 Bull, util. & com’l. ..... 37.00@41.00 36.00 @ 38.00 39.00 @41.00 
9.46 ? FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
, Choice, 200 lbs./down ... 48.00@52.00 None quoted 44.00 @ 50.00 
5 Good, 200 lbs./down .... 47.00@51.00 43.00 @ 46.00 42.00 @ 48.00 
. 8.85 ei LAMB (Carcass): (Spring) (Spring) (Spring) 
Y Prime, 45-55 Ibs. ........ 42.00 @ 44.00 40.00 @ 44.00 40.00 @ 42.50 
7.61 . Prime, 55-65 lbs. ........ 39.00 @ 42.00 40.00 @ 42.00 None quoted 
7.76 & Choice, 45-55 Ibs. ........ 42.00 @ 44.00 40.00 @ 44.00 40.00 @ 42.50 
% Choice, 55-65 Ibs. ........ 39.00 @ 42.00 40.00 @ 42.00 None quoted 
4 Good, all wts. ..... .... 37.00@42.00 37.00 @ 41.00 39.00 @ 41.00 
& Pd FRESH PORK: (Carcass) (Packer style) (Shipper style) (Shipper style) 
aaa az 135-175 Ibs. U.S. No. 1-3 None quoted None quoted 29.00 @ 31.00 
ue LOINS: 
* Ge @ BME x0. 6252.05.08 50.00@54.00 58.00@62.00  — 53.00@57.00 
RN ks. e siewlecaxetnn 50.00 @ 54.00 60.00 @ 64.00 53.00 @ 57.00 
Ce, ere 50.00 @ 54.00 54.00 @ 58.00 53.00 @ 57.00 
46 # PICNICS: (Smoked) (Smoked) (Smoked) 
3 a) 30.00 @ 36.00 30.00 @ 34.00 32.00 @ 36.00 
+4 . HAMS: 
G PE I iy a's canoe same 44.00 @52.00 50.00 @ 52.00 49.00 @ 54.00 
66 ET MMM os oe aiodia s-phieccens 44.00 @ 51.00 45.00 @ 50.00 48.00 @ 52.00 
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NEW YORK 
July 12, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
Qcl., Ib.) 

Prime steer: (cl., Ib.) veal breads, 6/12-02z. ........ 137 
HiGe,, OF TOG... kee cas 64 @67 py Ee Perce ere 157 
a ere 63 @66 Beef livers, selected, ........ 37 
Rounds, cut across, Se a cee er ee 23 

ere 51 @56 Oxtails, %-lb. frozen .......... 17 


Rds., dia. bone, f.o. ..52 @57 
Short loins, untrim. 100 @128 


Short loins, trim. ....124 @155 
MES eters eeeeuas ls 18 @21 
SU awnnesehcsncies 67 @75 
Arm, chucks ......... 35 @39 
PE rae ada aa one 30 @39 
EE a wicks cadc canes 16 @18 
Choice steer: 

Carcass, 6/700 ....... 4314 @46 
Carcass, 7/800 ....... 43 @44% 
Carcass, 8/900 ........ 4214 @44 
Hinds., 6/700 ......... 5 @58 
Hinds., 7/800 ......... 53 @57 
Rounds, cut across, 

SOE GOP vic ev cecics 49 @55 


Rds., dia. bone, f.o. ..50 @56 
Short loins, untrim. ..69 @82 


Short loins, trim. ....92 @110 
EE Siavamacnscs wceas 17% @20 
ban RECT Oe ee 52 @60 
Arm chucks ......... 36 @39 
| EAA e 30 @37 
WT condccudiessdas 15% @18 
Good steer: 

Carcass, 5/600 ........ 41% @43 
Carcass, 6/700 ........ 41 @43 
ees OPT okc ccc cic 53 @56 
Hinds, 7/800 ......... 52 @55 
Rounds, cut across, 

| rere: 47 @54 


Rds., dia. bone, f.o. ..48 @55 
Short loins, untrim. ..64 @70 


Short loins, trim. ....78 @85 
RIE Sain cn cue vad ns 17 @19 
WN ack eth. cans eae 51 @57 
Arm, chucks «.......; 31 @36 


VEAL SKIN-OFF 


(Carcass prices, Icl.. Ib.) 
4 


Prime, 90/120 ......... 54 @58 
Prime, 120/150 ......... 52 @56 
Choice, 90/120 ......... 47 @53 
Chetee, 190/108 .«......... 46 @52 
Good, GO/GO 2... .ccccces 41 @45 
Gees Gee co ccessesns 43 @47 
Good, 120/150 ......... 43 @46 
Choice calf, all wts. ....39 @44 
Good calf, all wts. ...... 37 @42 
CARCASS LAMB 
dcl., Ib.) 
Prime, 35/45 ........... 50 @53 
Prime, 45/55 ........... 50 @52 
Wate, GED xcccdenctcs 49 @51 
Chatees FOG os oi ckcsc 49 @53 
Choice, 45/55 ........... 49 @52 
Cholee, SG/G8 .... 2.0.00. 48 @50 
Gee, GV onc ccccscecs 48 @50 
Geek, G/T 2... .cccccecs 48 @50 
Gam, SO/GE ec cececcncs 48 @50 
(Carlots, Ib.) 
Choice, 35/45 .......... 47 @49 
Choice, 45/55 .......... 46 @47 
Choice, 55/65 .......... 4514 @46 


CARCASS BEEF 
(Carlots, Ib.) 


Steer, choice, 6/700 ....43142@44 
Steer, choice, 7/800 ....43 @4314 
Steer, choice, 8/900 ....4212@43 
Steer, good, 6/700 ...... 42 @42\% 
Steer, good, 7/800 ...... 41%, @42% 
Steer, good, 8/900 ...... 41% @41% 





PHILA. FRESH MEATS 
July 12, 1960 


PRIME STEER: (Lel., Ib.) 
Carcass, 5/700 ....... None qtd. 
Carcass, 7/900 ....... None qatd. 
Rounds, flank off ...54 @57 
Loins, full, untr. ....68 @75 
Loins, full, trim. ....None qtd. 
Ribs, 7-bone .......... 64 ©@73 
Armchux, 5-bone ..... 3712 @39 
Briskets, 5-bone ..... 26 @3 

CHOICE STEER: 

Careass, 5/700 ........ 45 @46% 
Carcass, 7/900 ....... 44 @45% 
Rounds, flank off ....52 @57 
Loins, full, untr., ....59 @63 
Loins, full, trim .....71 @75 
Ribs, 7-bone ......... 54 @59 
Armchux, 5-bone ....37 @39 
Briskets, 5-bone ..... 26 @30 
GOOD STEER: 
Carcass, 5/700 ....... 4212 @44 
Carcass, 7/900 ....... 4212 @44 
Rounds, flank off ....50 @54 
Loins, full, untr. ....53 @57 
Loins, full, trim. ....67 @71 
Ribs, @bonme ......... 51 @56 
Armchux, 5-bone .....35 @37 
Briskets, 5-bone ..... 25 @29 
COW CARCASS: 
Comm’1l. 350/700 ....34144@361%4 
Utility 350/700 ...... 34 @36 
Can-cut 350/700 ....3342@35 
VEAL CARC:: Choice Good 
il. eee n.q. 42@44 
Ga/23e Te. ....., 47@49 43@45 
120/150 Ibs. ....47@49 43@45 
LAMB CARC.: Prime Choice 
S/R Ie. ewes 50@52 50@52 
45/55 Ibs. ...... 48@52 48@52 
SOsGR TR 6s 8 48@50 48@50 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 

Pork trimmings: (Job lots) 

40% lean, barrels .... 21 

50% lean, barrels .... 22 

80% lean, barrels .... 35 

95% lean, barrels .... 41 
Pork head meat ........ 30 
Pork cheek meat 

trimmed, barrels .... 36 
Pork cheek meat, 

untrimmed .......... 34 





Phila., N. Y. Fresh Pork 


July 12, 1960 
PHILADELPHIA: (local, Icl., Ib.) 
Reg., loins, 8/12 ....52 @55 
Reg., loins, 12/16 ....49 @52 
Boston Butts 4/8 ...36 @39 

Spareribs, sheet 

(2 9 ee 44 @48 
Skinned hams, 10/12 ..44 @47 
Skinned hams, 12/14 ..43 @46 


Picnics, S. S. 4/6 ....28 @32 
Picnics, S. S. 6/8 ..27 @31 
Bellies, 10/14 ........ 27 @30 
NEW YORK: (Box lots, Ib.) 
Reg., loins, 8/12 ....51 @55 
Reg., loins, 12/16 ....48 @5l 
Hams, sknd., 12/16 ..43 @48 
Boston butts, 4/8 ....38 @42 
Regular picnics, 4/8 ..30 @35 
Spareribs, 3/down ....44 @53 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


. July 12, 1960 
Hams, skinned, 10/12 .. 41 
Hams, skinned, 12/14 .. 41 
Hams, skinned, 14/16 .. 41 
Picnics, 4/6 Ibs. ........ 27 
Picnics, 6/8 lbs. ....... 26 
Pork loins, boneless .... 55 
Shoulders, 16/dn. ...... 31 
(Job lots, Ib.) 
Pe TIWORG ok:s 0 x ccscks 12 @12% 
Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. ...... 814 
Feet, s.c., Bbis. ........ 72 


ANIMAL FOOD 
PRODUCTION 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der federal inspection and 
certification for the week 
ended June 18 totaled 6,- 
277,215 lbs. 
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Sarin AE 


PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 13, 1960) 


SKINNED HAMS 
F.F.A. or fresh Frozen 
ee OA eT eee 40 
eer ee Se aie ecis'e ays 40 
MR ah dt 3 hale oot le) eee eee 40 
Ca, PN Gre eg) 391% 
i, Lg eee |e SPCC 3812 
RET POOR Se EO 35 
es kL OE eee 34 
Peer oh Mee 33144 
EE eae 33144 
ee 25/unp, 28 in....... 324% 
PICNICS 
F.F.A. or fresh Frozen 
re eae Me ssencvasee 26 
__ RAP 5 ee 2414 
bo PE re dk Mee 23@24 
Ee a) GO Ee EE 23n 
22% ..... f.f.a. 8/up 2’s in ...22% 
Ce fresh 8/up 2’s in ....n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
Mer. ki ea's Loins, 12/dn ...... 4814 
ee ee Loins, 12/16 ...... 4514 
BE es tacts Loins, 16/20 ........ 36 
31@ 32. Loins, 20/up 29@30 
ee matte: 4/6: .....xs5 3 
. Butta, 8/12 ....... 321% 
ere Butts, 8/up ...... 3014on 
43@ 44 ar 38 @39 
a a Ribs, 3/5 .........30% 
ee oe ee 22 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
MEL, SS ea ere sins aaa 2714 
A SARE OR RR 2812 
er sk a. 29 
28%,@29 ...... 12/14 2812 
28@28%2 ...... it NY 2814 
Rr are 27 
REI are Q 
D.S. BRANDED — LIES (CURED) 
Rs ecg s:. wore ee Sea ee 221%6n 
ee 3s ; eee 21len 
G.A. froz., fresh DS. Clear 

nth RASS Se i ee 20n 
EEE RE io 19n 
ak Sass + Sole i. err 17n 
| RR rererr eee 17n 
ror re SEP ts ecucin 14n 

FAT BACKS 

Frozen or fresh Cured 
a ae ee 3 ae 8n 
| ae errr OOD: ivcine dues 8% 
nh ee ee IR 81%2@9 
OR Ke 86,0, 00's cb ip! Seer 94n 
Eee eres oh Seve 9%2@10 
to er eee PI® .axvin sone 12 
a il 5 5550 wae Oe ae eee 12 
RA ro BOLAe  sis-ccwiane 124en 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
Deviance ces Sq. Jowls, boxed ....n.q. 
14@14\%..Jowl Butts, loose ...15n 
Ce: Jowl Butts, boxed ...b.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JULY 8, 1960 


Open High Low Close 
July 10.52 10.57 10.50 10.57 
Sept. 10.65 10.70 10.62 10.70a 
Oct. 10.80 10.82 10.77 10.80a 
Nov. 10.72 10.77 10.72 10.77b 
Dec. 11.12 11.25 11.12 11.25b 
Sales: 2,720,000 Ibs. 
Open interest at close, Thurs., 
July 7: July, 75; Sept., 490; Oct., 
69; Nov., 70; and Dec., 11 lots. 


MONDAY, JULY 11, 1960 


July 10.65 10.80 10.65  10.80b 
Sept. 10.70 10.72 10.67 10.70 
Oct. 10.82 10.85 10.80 10.80 
Nov. 10.77 10.82 10.77 10.86 
Dec. 11.30 11.30 11.30 11.30a 


Sales: 4,800,000 lbs. 


Open interest at close, Fri., July 
8: July, 67; Sept., 502; Oct., 172; 
Nov., 71; and Dec., 17 lots. 


TUESDAY, JULY 12, 1960 


July 10.90 11.05 10.90 11.05 
Sept. 10.70 10.77 10.70 10.75 
Oct. 10.85 10.92 10.82 10.82 
Nov. 10.82 10.85 10.82 10.85 
Dec. 11.35 11.35 11.35 11.35a 
Sales: 2,960,000 Ibs. 
Open interest at close, Mon., 


July 11: July, 65; Sept., 488; Oct., 
184; Nov., 73; and Dec., 18 lots. 


WEDNESDAY, JULY 13, 1960 


July 11.05 11.15 10.95 11.00b 
Sept. 10.75 10.77 10.62 10.62a 
Oct. 10.90 10.90 10.70 10.70 
Nov. 10.80 10.80 10.67 10.70a 
Dec. 11.35 11.37 11.25 11.25a 
Sales: 3,000,000 Ibs. 
Open interest at close, Tues., 


July 12: July, 65; Sept., 499; Oct., 
191; Nov., 74; and Dec., 19 lots. 


THURSDAY, JULY 14, 1960 


July 11.00 11.05 11.00 11.05 
Sept. 10.55 10.55 10.45 10.50b 
Oct. 10.62 10.67 10.55 10.60 
ee rere ce 10.62a 
Dec. 11.15 11.20 11.10 11.20 
Jan. 11.00 11.10 11.00 11.00 

Sales: 4,600,000 Ibs. 

Open interest at close, Wed. 


July 13: July, 59; Sept., 515; Oct., 
193; Nov., 78; and Dec., 28 lots. 
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LARD FUTURES PRICES 
(Loose contract basis) 


FRIDAY, JULY 8, 1960 


Open High Low Close 

July Soe Are 9.40n 

Sept. ; 9.75b 
Sales: none. 

Open interest at close, Thurs., 


July 7: July, 1; and Sept., 65 lots. 


MONDAY, JULY 11, 1960 
July 9.40n 
Sept. 9.80b 

Sales: none. 
Open interest at close, Fri., July 
8: July, none; and Sept., 65 lots. 


TUESDAY, JULY 12, 1960 


July 9.50b 
Sept. 9.90b 
Sales: none. 
Open interest at close, Mon., 
July 11: July, none; and Sept., 
65 lots. 


WEDNESDAY, JULY 13, 1960 


July 9.50n 
Sept. 9.90n 
Sales: none. 
Open interest at close, Tues., 
July 12: July, none; and Sept., 
65 lots. 


THURSDAY, JULY 14, 1960 


July 9.50n 
Sept. 9.90n 
Sales: none. 
Open interest at close, Wed., 
July 13: July, none; and Sept., 


65 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 
July 8 

1960 
6,424,891 6,106,834 
Dry rend. (a) 1,912,033 1,912,033 
Dry rend. (b) 513,322 911,363 
TOTAL LARD 8,850,246 8,930,230 


(a) Made since Oct. 1, 1959. 
(b) Made previous to Oct. 1, 1959. 


July 1 
1960 
P.S. lard(a) 








MINUS MARGINS REDUCED SOMEWHAT THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
The broad minus margins of the last few weeks were 

reduced somewhat during this week’s price shifts. Mark- 

ups were fairly broad on all three weight classes of 
pork, with the advances fairly even across the board. 

Meanwhile, live hogs were also up from last week just 

enough to retard the gain in margins. 





—180-220 Ibs.— 220-240 lbs.— —240-270 lbs.— 
Value Value Value 
—* = = 
per percwt. per percwt. per percwt. 
ewt. fin. ewt. fin. cwt. fin. 
alive yield alive yield alive yie 
A ME eh a keke oe = 50 $18.11 $11.75 $16.64 $10.80 $15.22 
mee Gate, tare .......8%2 4.88 7.03 4.90 6.98 4.49 6.32 
Ribs, trimms., etc. 2.07 2.99 1.87 2.68 1.72 2.43 
Com te See no ons 18.12 18.00 17.36 
Condemnation loss .... -08 .08 08 
Handling, overhead .... 2.31 2.10 1.89 
TOTAL COME nnccssc. 20.51 29.72 20.18 28.62 19.33 27.22 
TOTAL VALUE ....... 19.45 28.13 18.52 26.30 17.01 23.97 
Cutting margin -.—106 —1.59 —166 -—2.32 -—2.32 -—3.25 
Margin last week ....—1.43 —2.02 —1.96 -—2.79 -—2.47 —3.49 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco No. Portland 


July 12 ‘July 12 July 12 
SUR or 14.75 @17.00 16.00 @ 17.00 13.50 @ 15.50 
50-lb. cartons & cans ...... 13.50 @ 16.00 16.00 @ 16.50 None quoted 
SS wevassweeevtaeeesy 12.75 @ 14.00 15.00 @ 16.00 12.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, July 13, 1960 
Refined lard, drums, f.o.b. 


CGR: ob cis anccdcwiee sad $13.25 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... -75 


Kettle rendered, 50-lb. tins, 








£.0.b. Chicago .......0.... -25 
Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 14.25 
Lard og aa eee 14.00 
Standard 
North & South, delivered . 18.25 
Hydr ted short 
N. & S., drums, del’vd. .... 18.50 
WEEK’S LARD PRICES 
P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose’ tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


July 8 ...10.57n 9.50 11.75n 
July 11 ...10.80n 9.50 11.75n 
July 12 ...11.05n 9.62 12.00 
July 13 ...11.00n 9.62 12.00 
July 14 ...11.05n 9.62 12.00n 


Note: add ee = all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 


RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed July 9, 1960 was 143, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.7 ratio for the pre- 
ceding week and 12.2 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.206, $1.171 and 
$1.233 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, July 13, 1960 
Crude cottonseed oil, f.o.b. 


| Saas 10% @10%4n 
Southeast ......... none quoted 
_ | ARISE es 9%, @ 9¥en 


Corn oil in tanks, 





vs Se are 1158 
Soybean oil, 

f.o.b. Decatur ...... 8.93a 
Coconut oil, f.o.b. 

Pacific Coast ....... 134% 
Peanut oil, 

SO MOD cee ciess 1612 
Cottonseed foots: 

Midwest, West Coast 1% 

(URSA ee ee 13% 

Soybean foots: 

| ae ea 1% 

OLEOMARGARINE 
Wednesday, bao 13, 1960 

White stic 

30-lb. cartons» weW ess au sai 22 
Yellow quarters, 

SOD. GCOFCOMS ..cccccscee 2444 
Milk churned pastry, 

750-Ib. lots, 30’s ......... 2312 
Water churned pastry, 

750-Ib. lots, 30’s ......... 22% 
Bakers, drums, tons ..173%,@18% 

OLEO OILS 

Prime oleo stearine, 

WEEEs. Ticcvasaeie bass 6 10% 
Extra oleo oil (drums) ..15 @15% 


Prime oleo oil (drums) 14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

July 8—July, 11.51-50; Sept., 
11.69; Oct., 11.65; Dec., 11.55b-57a; 
Mar., 11.64; May, 11.62b-66a; July, 
11.62b; and Sept., 11.50b. 

July 11—July, 11.54b-57a; Sept., 
11.71-70; Oct., Dec., 11.54; 
Mar., May, 11.63b-70a; 
July, 11.62b-80a; and Sept., 11.50b. 

July 12—July, 11.54b-56a; Sept., 
11.66; Oct., 11.59-60; Dec., 11.46b- 
50a; Mar., 11.57b-60a; May, 11.57b- 
61a; July, 11.53b; and Sept., 11.50b. 

July 13—July, 11.52b-54a; Sept., 
11.62; Oct., 11.50b-53a; Dec., 11.40b- 
4la; Mar}, 11.50b-59a; May, 11.54b- 
60a; July, 11.50b; and Sept., 11.50b. 

July 14—July, 11.40; Sept., 
11.43-45; Oct.,  11.37-39; Dec., 
11,.32-31; Mar., 11.43; May 11.45; 
July, 11.50b; and Sept., 11.50b. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.O.B. Chicago, unless otherwise indicated) 
Wednesday, July 13, 1960 
BLOOD 
Unground, per unit of 
err ere 4.25@ 4.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BM WEEE Gecec cusscuxecay evans 4.75@ 5.00n 
Pe MOE. so eaeeiiacnnhemondene 4.50@ 4.75n 
DN. SOE a ccsneencnenenccnnee 4.25@ 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $72.50@ 80.00 
50% meat, bone scraps, bulk .. 70.00 
60% digester tankage, bagged .. 70.00@ 80.00 
60% digester tankage, bulk ... 67.50@ 70.00 


80% blood meal, bagged ...... 100.00 @ 125.00 
Steam bone meal, 50-lb. bags 
(specially prepared) ......... 95.00 


60% steam bone meal, bagged .. 70.00@ 75.00 


FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit ammonia (85% prot.) *4.50 


Hoof meal, per unit ammonia /{6.75@ 7.00 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1 30n 
Medium test, per unit prot. ... 1.20@ 1.25n 
High test, per unit prot. ...... 1.10@ 1.15n 
GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
RE OMS, WME 2 Scie .)ecwewes.s 3.00@ 7.00 
- Pigskins (gelatine), Ib. ......... 7% 
Pigskins (rendering) piece .... 7%2@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

C.a.2. MHGGOM, TOM: inssscrcees 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1%@ 3 
Summer processed (Apr.-Oct.) 

SOUS. Whe | ors vcsniw cimghtints eae sieves 13@ 14 


*Del. midwest, jdel. mideast, n—nom., a—asked 





TALLOWS and GREASES 





Wednesday, July 13, 1960 








Some easiness was apparent late 
last week in the inedible tallow and 
grease market and a moderate to fair 
volume of trade resulted. Special 
tallow sold at 434¢ and yellow grease 
at 444¢, caf. Chicago. Bleachable 
fancy tallow, regular stock, was bid 
at 544¢, c.af. Chicago, but it was 
held 4¢ higher. It was also reported 
that some good production bleach- 
able fancy tallow moved at 53¢¢. 
Special tallow was sought at 54@ 
53¢¢ and yellow grease at 5@5\e¢ 
c.a.f. New York. 

Edible tallow sold at 85¢, f.o.b. 
River, with bids out for more. Edible 
tallow was also bid at 9¢, c.a.f. Chi- 
cago, but it was held %¢ higher. 
Some buying interest was also ap- 
parent at 8%4¢, f.o.b. Denver and 
sellers asked 84%4¢. No. 1 tallow 
traded at 414¢, c.a.f. Chicago. Later, 
some edible tallow sold at 83¢, f.o.b. 
Denver. Some bleachable fancy tal- 
low traded within the range of 6% 
@6%¢, c.af. Chicago. Additional 
movement of edible tallow was re- 





“DUPPS COOKERS are 
8 ways superior 


corded at 834¢, f.o.b. River and edi- 
ble tallow was also bid at 91@¢, c.a.f. 
Chicago. Prime tallow traded at 5¢, 
c.a.f. Chicago. Bleachable fancy tal- 
low met buying inquiry at 5%@644¢ 
c.a.f. New York. 

The inedible tallow and grease 
market in the Midwest was quiet at 
the start of the new week. Users and 
producers sparred, but ended up 
fractionally apart as to their ideas 
on prices. Yellow grease, low acid, 
traded at 514¢, c.a.f. New York and 
further inquiry was apparent for the 
same material at a 4¢ lower price 
level. Regular stock yellow grease 
was bid at 5¢, also New York. The 
edible tallow market followed the 
pattern of loose lard, which was 


- working fractionally upward. Edible 


tallow traded at 942¢, Chicago basis 
and the same price was bid for more. 
Some edible tallow changed hands 
on private terms and reported as not 
a poor trade. Edible tallow sold with- 
in the quoted range of 87%@9¢, f.o.b. 
River. Most sellers asked 934¢, c.a.f. 
Chicago, on edible tallow. 

At midweek, choice white grease, 
all hog, traded at 7¢, c.a.f. New York. 
Bleachable fancy tallow, este 








: 
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(5) Underframe.. 


The two point suspension underframe 

requires only two concrete piers and 

By eliminates bulky underframe for eas- 
ier cleaning and piping. 


Dupps cookers are designed by engineers who have your prob- 
lems and your desires specifically in mind. They are fabricated 
of the best pre-tested materials. You are sure of a highly prac- 


tical . 
trouble-free service. 


The Dupps Co. 


GERMANTOWN, 


. efficient machine that will give you year after year of 


OHIO 
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stock, was bid at 5%¢ and high titre 
stock at 6¢, also c.a.f. East. Prime 
tallow sold at 5¢, and special tallow 
at 434¢, c.a.f. Chicago. Bleachable 
fancy tallow was sought at 53¢¢, 
c.a.f. Chicago, with the asking price 
at 544¢. Yellow grease was bid at 
5@5l¢¢ c.a.f. East and at 43%4.@44¢, 
c.a.f. Chicago. Special tallow met in- 
quiry at 54@536¢, c.a.f. New York 
and at 434¢, c.a.f. Chicago. Edible tal- 
low was reported bid at 91¢, c.a-f. 
Chicago, with the offering price %4¢ 
higher. Edible tallow was sought at 
814¢, f.o.b. Denver and at 8%@9¢, 
f.o.b. River points. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%@9¢, f.o.b. 
River and 944¢, Chicago basis; orig- 
inal fancy tallow, 55¢¢; bleachable 
fancy tallow, 53¢; prime tallow, 5¢; 
special tallow, 434¢; No. 1 tallow, 
414¢, and No. 2 tallow, 4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
644@6%¢; B-white grease, 434¢; 
yellow grease, 444¢, and house grease 
was quoted at 4%4¢. 


EASTERN BY-PRODUCTS 

New York, July 13, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4@4.25 

per unit of ammonia and dry ren- 

dered tankage was priced at $1.05 
per protein unit. 


France Good Outlet For U.S. 
Tallow in Recent Months 


France in recent months has de- 
veloped into an attractive market 
for U.S. tallows and greases, the 
Foreign Agricultural Service has re- 
vealed. Shipments of inedible tallow 
from the U. S. to France in the first 
four months of this year reached 
23,000,000 lbs. This was in contrast 
to the 10,000,000 Ibs. shipped during 
the entire year of 1959. Most of 
France’s imports of U. S. tallow last 
year were in the last quarter of the 
year, FAS pointed out. 

The late surge of tallow exports 
to France last year came about after 
the import liberalization decree in 
July. Another factor which con- 
tributed to the need of turning to 
foreign sources for its tallow was 
the drouth last summer, which 
caused a drop in domestic produc- 
tion. France is traditionally an ex- 
porter of tallow. 

French demand for tallow rose 
also last year due to the expanding 
use of it in the poultry and livestock 
feed industry. However, the French 
market for U. S. tallow is regarded 
only as a temporary one as domestic 
production is expected again to meet 
requirements. 
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CHICAGO HIDES 


Wednesday, July 13, 1960 








BIG PACKER HIDES: On Thurs- 
day of last week, a moderate volume 
of trading took place and mostly at 
steady prices. For the week, an es- 
timated 75,000 hides had moved. Riv- 
er heavy native steers sold steady at 
14¢, July take-off. Low freight stock 
sold at 144%4¢. River, June-July, light 
native steers sold at 1942¢ and River 
light and ex-light native steers sold 
at 19144¢ and 21¢, respectively. River 
heavy native cows sold at 16¢ and 
some St. Paul-Milwaukee, July take- 
off, sold at 1614¢, steady. St. Paul 
cows sold at 18¢, some Milwaukee 
stock at 1842¢ and River’s at 19¢, all 
steady and July take-off. Butt- 
branded steers sold at 12%¢ and 
Colorado’s at 11¢. Branded cows sold 
at 14¢ on Northern’s and at 1414¢ on 
Southwestern’s. Native St. Paul bulls 
sold at 104¢ and 91%4¢ was paid on 
branded stock. River native bulls 
sold at 10¢, with 9¢ paid on brands, 
all June-July take-off. 

As the new week opened, trading 
was at a stand-still. On Tuesday, an 
estimated 90,000 pieces sold, featur- 
ing a 4%¢ decline on butts and Colo- 
rado’s at 12¢ and 1014¢, respectively. 
Light native steers sold at 19¢; River 
and some ex-lights were included 
down to 20144¢. On Wednesday, the 
only action reported involved light 
native cows, St. Paul’s, at 1742¢ and 
some River production at 1814¢, both 
down %&¢. Another sale involved 
about 4,000 Oklahoma City branded 
cows at 14¢. Previous sales on South- 
western’s were at 1414¢. 

SMALL PACKER AND COUN- 
TRY HIDES: Buying interest was 
slow in developing this week. Mid- 
western small packer 60/62-Ib. all- 
weights were quoted at 11144@12¢ 
nominal, while 50/52’s were some- 
what easier at 1444@15¢, quality and 
points considered. There was little 
action in country hides, but locker- 
butcher 52-lb. averages were re- 
ported available at 114%4@12¢. 
Straight cars of 50/52 renderers were 
quoted at 104%@11¢ f.o.b. with no 
sales of No. 3’s, which were quoted 
at 8144@9¢, f.0.b. country points. 

CALFSKINS AND KIPSKINS: 
The undertone in this category was 
weak as supplies were being accum- 
ulated. Earlier in the week, about 
15.000 St. Paul and Milwaukee light 
calf sold down to 52%4¢. Last re- 
ported sales of heavy calf were at 
58¢, St. Paul and at 56¢ for Milwau- 
kee production. River kips were 
being held at 45144¢ and overweights 
were offered down to 40¢. Small 
packer allweight calf was easier at 


41@43¢, while allweight kips were 
available at 33@35¢ f.o.b. South- 
western points. Allweight country 
calf eased to 25@26¢ and allweight 
kips softened sharply to 21@22¢. 
SHEEPSKINS: In an easy market, 
Northern-River No. 1’s_ brought 
mostly 1.30@1.40. Southwestern 
mouton types moved at 1.65@1.75, 
recently. Northern-River No. 2’s 
sold off to .90 and the best heard 
on Southwestern production was 1.15. 
A few sales of No. 3’s were heard at 
.50@.60. Northern-River fall clips 
were available at 2.25@2.30 nominal, 
as were Southwesterns at 2.50@2.60. 
New crop pickled lamb skins were 
quoted at 9.50@10.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
July 13, 1960 1959 

Let. native steers ... 18n 2814n 
Hvy. nat. steers ...14 @14% 24 @24% 
Ex. Igt. nat. steers . 20%n 304an 
Butt-brand. steers ... 12 22% 
Colorado steers ..... 101% 21% 
Hvy. Texas steers ... lin 22n 
Light Texas steers .. 17n 2614n 
Ex. lgt. Texas steers . 1842n 281on 
Heavy native cows ..16 @16% 2814 @29n 
Light nat. cows ....1742@18% 2814 @ 2914 
Branded cows ...... 14 2514 @ 27 
Native bulls ....... 10 @lin 19 @19\%n 
Branded bulls ....... 9 @10n 18 @18'%4n 
Calfskins: 

Northerns, 10/15 lbs. 58n 72lon 

10 Ibs./down ....... 52len 85n 
Kips, Northern native, 

pg | eee 45lon 55n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ........ 11% @12n 22 @23n 
50/52-Ib. avg. ........ 14% @15n 25 @26n 
SMALL PACKER SKINS 
Calfskins, all wts. ..41 @43n 56 @57n 
ipskins, all wts. ....33 @35n 46 @47n 
SHEEPSKINS 

Packer shearlings: 

a ee eee 1.30@ 1.40 2.00@ 2.25 

., S, FP eee -90@ 1.00 1.00@ 1.25 

Dey Pele 2.252... -23n -20n 


8.50n 12.00@12.50n 
8.00@ 8.50n 11.50@12.00n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, July 8, 1960 
Open High Low 


July ... 15.25b at eke 15.25b- .35a 
Oct. ... 15.50b 15.55 15.45 15.47 
Jan. ... 15.55b 15.61 15.55 15.57 
Apr. ... 15.55b wens veut 15.57b- .70a 
July ... 15.55b 15.70b- .80a 
Sales: 22 lots. 
Monday, July 11, 1960 
15.25b- .40a 


July ... 15.25b Sone mies 
Oct. ... 15.40b 15.51 15.50 15.51 


Jan. ... 15.45b 15.56b- .65a 

Apr. ... 15.45b 15.60b- .75a 

July ... 15.60b 15.70b- .90a 
Sales: 2 lots. 


Tuesday, July 12, 1960 


July ... 15.26b ee een 15.25b- .35a 
Oct. ... 15.53b 15.60 15.50 15.50 

Jan. ... 15.55b rey ses 15.51b- .80a 
Apr. ... 15.60b 15.55b- .85a 
July ... 15.65b 15.70b- .95a 


Sales: 12 lots. 


Wednesday, July 13, 1960 


July ... 15.30-29 15.30 15.25 15.15b- .20a 
Oct. ... 15.42b 15.58 15.37 15.40 -37 

Jan. ... 15.50b 15.47 15.47 15.40b- .45a 
Apr. ... 15.52b pe ewes 15.45b- .50a 
July ... 15.63b 15.70 15.70 15.57b- .65a 


Sales: 45 lots. 


Thursday, July 14, 1960 


July ... 15.05b = 14.95 14.85 14.85b- .95a 
Oct. ... 15.30-22 15.30 15.07 15.15 

Jan. ... 15.32b 15.32 15.07 15.20b- .25a 
Apr. ... 15.25b 15.42 15.36 15.35b- .40a 
July ... 15.40b tees 15.40b- .55a 


Sales: 42 lots. 
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LIVESTOCK MARKETS...Weekly Review 








7 Cite F.G. Fitz-Roy, Baltimore Yards Prexy For 

Livestock Conservation, Market Improvements 
Frank G. Fitz-Roy, president of the Baltimore Union 

4 Stock Yards, has been cited for livestock conservation 


~ ot 


s ) @measures and for his efforts to improve the livestock 
j marketing industry in the East. 

‘i The award, presented by the William Schluderberg- 
t T. J. Kurdle Co., noted Fitz-Roy’s outstanding leader- 
5 ship as responsible for providing livestock producers 


I and meat packers with the “best of facilities” for the 

, marketing of livestock. The award was made by The- 

> odore E. Schluderberg, president of the Baltimore meat 
packing firm. 

Fitz-Roy initiated a number of changes in facilities 
that have drawn attention from other livestock markets 
throughout the nation. He has emphasized measures to 
prevent bruising of livestock while en route from the 

1 farm to meat packing plants. 
: Also, he has been active in the development of in- 
ODS terest in the livestock industry in the East, particularly 
with 4-H Club and F.F.A. youths. He recently was 
named as “honorary farmer” by the F.F.A. and his an- 
nual cattle feeding project at the Yards, in which 
prizes are given on the basis of profit earned instead 
of showmanship, has drawn wide national acclaim. 


New Livestock Disease Laboratory Nearing 
Completion In lowa; To Cost About $16,250,000 


A new animal disease laboratory, where more than 
30 animals can be studied simultaneously, is nearing 
completion in Ames, Ia., Dr. W. A. Hagan, who will di- 
rect activities at the station, has announced. 

The laboratory is expected to be in operation in No- 
vember, Dr. Hagan pointed out. Federal funds amount- 
ing to $16,250,000 have been provided for the buildings, 
equipment and 318 acres of land. 

Research to be undertaken, Dr. Hagen says, will in- 
volve studies of the cause, mode of transmission, meth- 
ods of diagnosis, methods of prevention, treatment and 
control of infectious diseases of livestock and poultry. 
The laboratory will also undertake diagnostic and dis- 
ease-control work in the field and in meat inspection 
activities at packing plants. 


STOCKER-FEEDER MOVEMENT OF CATTLE, SHEEP 
Stocker and feeder cattle and sheep received in sev- 
eape oc! north central states in May 1959-60, as reported by 


. the U. S. Department of Agriculture: 
: CATTLE AND CALVES 


$ May May January-May 
: P.S. Yards Direct Totals 
‘ State 1959 1960 1959 1960 1959 1960 
Fy Ohta... 53: 3,289 2,697 2,733 2,525 27,739 31,544 
: Indiana ... 9,094 11,867 6,513 21,869 69,226 119,361 
2 Illinois .... 19,316 18,625 47,927 38,47 315,991 280,698 
4 Michigan .. 1,999 1,374 1,709 2,026 16,414 18,511 
: Minnesota 16,645 11,728 13,831 12,909 187,994 182,842 
5 ae 66,449 61,826 68,506 46,621 731,614 578,118 
3 S. Dakota 7,007 8,191 10,343 13,362 84,809 74,066 
fH Nebraska 27,901 29,815 41,800 68,141 401,788 318,113 
a Totals 151,700 146,123 193,362 205,924 1,835,575 1,603,253 
3 May totals: 1959—345,062; 1960—352,047. 
q SHEEP AND LAMBS 
3 Od: 53... 1,082 538 3,104 3,276 12,570 12,665 
4 Indiana ... 368 4,754 1,462 3,934 17,584 21,495 
j Illinois 18,339 24,302 18,770 10,580 85,329 96,541 
: Michigan .. 312 AE ocamess 454 4,280 5,852 
: Minnesota . 2,463 5,402 16,551 13,100 125,592 129,185 
‘ leWe 55 «+ 14,237 13,912 71,728 102,467 350,120 387,250 
@ OS. Dakota 11,663 15,892 9,324 18,310 67,732 85,048 
d 12,540 17,256 10,328 23,690 119,871 147,339 
61,004 82,220 131,267 175,811 783,078 885,375 


May totals: 1959—192,271; 1960—258,031. 

Data are from state veterinarians. Under “Public Stockyards” are 
included stock bought at stockyards. Under “Direct” are included stock 
from points other than public stockyards, some of which are inspected 
while stopping for feed, water and rest. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
July 12 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


















































N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.75-18.25 —————_ $17.50-18.50 
200-220 18.10-18.25 $18.25-18.50 18.25-18.50 
220-240 18.25-18.50 18.25-18.50 
U.S. No. 2: 
180-200 17.75-18.25 
200-220 18.00-18.25 18.00-18.25 
220-240 18.00-18.25 18.00-18.25 
240-270 ces 17.50-18.10 17.75-18.25 
U.S. No. 3: 
200-220 =... .$17.50-17.75 $17.50-17.75 17.50-17.75 
220-240 - 17.50-17.75 17.25-17.75 17.50-17.75 
240-270 .. 16.75-17.60 16.75-17.25 17.00-17.75 
270-300 = .... 16.25-17.00 16.25-17.00 16.00-17.00 16.50-17.00 
U.S. No. 1-2: 
180-200 .... 17.85-18.10 17.75-18.50 17.75-18.25 17.25-18.25 17.50-18.25 
200-220 - 18.00-18.25 18.25-18.50 18.00-18.25 18.00-18.75 18.00-18.25 
220-240 = .... 17.85-18.25 18.00-18.50 18.00-18.25 18.00-18.75 18.00-18.25 
U.S. No. 2-3: 
200-220 .. 17.50-17.85 17.75-18.15 17.85-18.00 17.25-18.00 17.75-18.00 
220-240 - 17.50-17.85 17.50-18.15 17.75-18.00 17.25-18.00 17.75-18.00 
240-270 .- 17.00-17.75 17.00-17.50 17.25-17.85 16.75-17.50 17.25-18.00 
270-300 - 16.25-17.25 16.25-17.10 16.25-17.50 15.75-17.25 16.50-17.25 
U.S. No. 1-2-3: 
180-200 .. 17.75-18.00 17.50-18.25 17.50-18.00 16.75-18.00 17.25-18.00 
200-220 - 17.75-18.00 18.00-18.25 18.00-18.10 17.50-18.50 17.50-18.00 
220-240 .. 17.60-18.00 17.75-18.25 18.00-18.10 17.50-18.50 17.50-18.00 
240-270 - 17.00-17.85 17.25-17.75 17.50-18.00 17.00-18.25 17.25-18.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 15.50-15.75 15.75-16.25 ———— 
270-330 . 15.25-15.75 15.50-16.00 15.50-16.00 16.00-16.25 
330-400 -. 14.50-15.75 14.25-16.00 14.25-15.75 14.25-15.75 14.25-16.00 
400-550 - 13.25-15.00 13.00-14.25 13.25-14.50 13.25-14.75 13.25-14.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 27.25-28.50 26.25-27.50 26.00-27.00 
1100-1300 27.50-29.50 26.25-27.75 36.00-37.00 
1300-1500 27.50-29.50 26.25-27.75 25.75-27.00 
Choice: 
700-900 ..... 25.00-27.50 
900-1100 . 25.75-27.75 24.75-27.50 24.25-26.25 24.25-26.00 24.50-26.75 
1100-1300 ... 25.75-27.75 24.50-27.50 24.25-26.25 24.00-26.00 24.25-26.50 
1300-1500 . 25.00-27.50 24.50-27.50 24.25-26.25 23.75-26.00 24.25-26.25 
Good: 
700-900 ..... 22.50-25.75 22.25-24.75 21.00-24.25 21.50-24.25 22.00-24.50 
900-1100 .. 23.00-25.75 22.25-24.75 21.00-24.25 21.50-24.50 22.00-24.50 
1100-1300 . 22.75-25.75 22.25-24.50 21.00-24.25 21.50-24.25 21.75-24.50 
Standard, 
all wts. .. 20.00-23.00 20.25-22.25 18.25-21.00 18.25-21.50 18.50-22.00 
Utility, 
all wts. .. 18.00-20.50 18.50-20.25 17.50-18.25 17.00-18.25 17.00-18.50 
HEIFERS: 
Prime: 
900-1100 .... 25.75-27.50 25.75-26.00 26.00-26.75 
Choice: 
700-900 ... 24.50-26.50 24.25-26.00 24.00-25.75 24.25-26.00 23.75-25.75 
900-1100 . 24.00-26.50 24.25-26.00 24.00-25.75 24.25-26.00 23.75-25.75 
Good: 
600-800 .. 22.50-24.50 22.00-24.50 20.50-24.00 21.50-24.25 21.50-23.75 
800-1000 . 22.00-24.50 21.50-24.25 20.50-24.00 21.25-24.25 21.50-23.75 
Standard, 
all wts. .. 19.00-22.50 18.50-21.50 18.00-20.50 18.00-21.50 18.00-21.50 
Utility, 
all wts. .. 17.50-19.00 16.50-18.50 17.00-18.00 17.00-18.00 17.00-18.00 
COWS, all wts.: 
Commercial, 16.00-17.00 15.25-17.50 16.00-17.00 16.00-17.00 16.50-17.00 
Utility 15.00-16.00 14.75-17.25 15.00-16.25 15.25-16.25 15.50-16.50 
Cutte® ...... 14.00-15.50 14.75-17.00 14.50-15.25 14.00-15.25 14.50-15.50 
Canner ..... 13.00-14.50 13.00-14.75 13.50-14.50 13.00-14.00 13.50-14.50 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.50-20.00 19.75-21.00 20.00-21.00 17.00-20.00 18.50-19.50 
Utility . 17.50-19.00 19.25-21.00 19.50-21.00 17.00-19.50 19.00-21.00 
Cutter ...... 15.00-18.00 17.50-19.75 18.00-19.50 16.00-17.00 16.50-19.00 
VEALERS, All Weights: 
Ch. & pr. .. 24.00-28.00 28.00 26.00 29.00-31.00 
Std. & gd. .. 19.00-25.00 18.00-27.00 18.00-24.50 23.00-29.00 
CALVES (500 Lbs. Down): 
Choice ..... 26.00 24.00-26.00 
Std. & gd. .. 17.00-22.00 19.00-24.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
rime. ..... 21.50-22.00 22.00-23.00 20.50-21.00 21.00-21.75 20.00-20.50 
Choice ..... 19.50-21.50 21.00-22.00 19.50-20.50 19.50-21.00 19.00-20.00 
Jouuee 17.50-19.50 19.50-21.00 -————-_ 18.00-20.00 18.00-19.00 
YEARLINGS (Shorn): 
Choice ..... 25 18.25-19.00 16.00 17.50 
Ge hae ecs 15.00 15.00 16.00 
EWES (Shorn): 
Gd. & ch. .. 4.00- 5.00 4.50- 6.00 4.00- 5.50 4.50- 5.75 5.00- 5.50 
Cull & util. 3.50- 4.50 4.50- 5.50 3.00 4.00 3.50- 4.50  3.00- 5.00 
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CORN BELT DIRECT 
TRADING 


Des Moines, July 13— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $17.10@17.85 
U.S. No. 1, 200-220 16.90@17.75 
U.S. No. 2, 200-220 16.85@17.50 
U.S. No. 2, 220-240 16.65@17.40 
U.S. No. 2, 240-270 16.30@17.10 
U.S. No. 3, 200-220 16.60@17.25 
U.S. No. 3, 220-240 16.40@17.15 
U.S. No. 3, 240-270 16.10@16.90 
U.S. No. 3, 270-300 15.55@16.50 
U.S. No. 1-2, 200-240 16.80@17.65 
U.S. No. 2-3, 200-240 16.55@17.30 
U.S. No. 2-3, 240-270 16.25@17.00 
U.S. No. 2-3, 270-300 15.60@ 16.60 
U.S. No. 1-3, 180-200 16.00@ 17.40 
U.S. No. 1-3, 200-220 16.75@17.50 
U.S. No. 1-3, 220-240 16.60@17.40 
U.S. No. 1-3, 240-270 16.30@17.10 

SOWS: 

U.S. No. 1-3, 270-330 14.10@15.50 
U.S. No. 1-3, 330-400 13.60@15.00 
U.S. No. 1-3, 400-550 12.15@14.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
July 7 47,000 53,000 53,000 
July 8 41,000 34,000 37,000 
July 9 36,000 22,000 21,000 
July 11 78,000 Hol. 71,000 
July 12 57,000 64,000 59,000 
July 13 50,000 50,000 56,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, July 12 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.50@26.75 
Steers, good ...... 22,00 @ 24.50 
Heifers, gd. & ch. .. 21.50@25.50 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.00@15.50 
Bulls, util. & com’l. 16.50@19.00 

VEALERS: 

Good & choice ..... 20.00 @ 25.00 
Calves, gd & ch. .. 17.00@23.00 

BARROWS & GILTS: 

J.S. No. 1, 200/220 18.00@18.25 


U.S. No. 3, 220/240 17.25@17.50 
U.S. No. 3, 240/270 17.00@17.50 
U.S. No. 3, 270/300 16.50@17.00 
U.S. No. 1-2, 180/200 17.25@17.75 
U.S. No. 1-2, 200/240 17.75@18.50 
U.S. No. 2-3, 200/220 17.25@17.50 
U.S. No. 2-3, 220/240 17.25@17.50 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 16.75 @17.25 
U.S. No. 1-3, 180/200 16.75@17.50 
U.S. No. 1-3, 220/240 17.25@17.75 
U.S. No. 1-3, 200/220 17.25@17.75 
U.S. No. 1-3, 240/270 17.00@17.60 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 15.25@ 15.75 
330/400 Ibs. ........ 14.25@ 15.25 
400/550 Ibs. ........ 13.25 @ 14.50 
LAMBS: 

Choice & prime .... 19.00@20.50 
Good & choice - 17.50@ 18.50 
LIVESTOCK PRICE” 

AT DENVER 


Livestock prices at Den- 
ver on Tuesday, July 12 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.25 
Steers, good ........ 23.00 @ 25.00 
Heifers, gd. & ch. .. 22.50@26.00 
Cows, utility ...... 14.50 @ 16.50 
Cows, can. & cut. .. 12.00@14.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/230 18.50@ 18.65 
U.S. No. 1-3, 190/240 18.00@ 18.50 
U.S. No. 2-3, 190/265 17.50@17.85 
SOWS, U. S. No. 1-3: 


300/450 Ibs. ........ 14.00 @ 16.00 
ace/aee the. ........ 13.00 @ 13.75 
LAMBS: 


Choice & prime 
Good & choice 
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. 20.50@ 21.50 
- 19.00@ 20.50 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, July 12 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.50 
Steers, good ...... 22.50 @ 24.50 
Heifers, gd. & ch. .. 22.00@25.00 


Cows, util. & com’l. 15.00@16.50 

Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 19.00@21.00 
VEALERS: 


Choice & prime .... 27.00@28.00 
Good & choice . 25.00 @ 27.50 
Stand. & good . 22.00@ 25.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.50@18.75 
U.S. No. 3, 200/220 17.75@17.85 
U.S. No. 3, 220/240 17.50@17.75 
U.S. No. 3, 240/270 16.75@17.50 
U.S. No. 3, 270/300 16.25@16.75 
U.S. No. 1-2, 180/200 18.25@18.50 
U.S. No. 1-2, 200/220 18.25@ 18.50 
U.S. No. 1-2, 220/240 18.00@ 18.50 
U.S. No. 2-3, 200/220 17.75@ 18.00 
U.S. No. 2-3, 220/240 17.50@ 18.00 
U.S. No. 2-3, 240/270 17.00@17.75 
U.S. No. 2-3, 270/300 16.50@17.00 
U.S. No. 1-3, 180/200 17.85@ 18.25 
U.S. No. 1-3, 200/220 18.00@ 18.25 
U.S. No. 1-3, 220/240 17.75 @ 18.25 
U.S. No. 1-3, 240/270 17.00@ 18.00 
SOWS, U.S. No. 1-3: 
on bh See. 15.50 @ 16.00 
330/400 Ibs. ........ 14.75 @ 15.50 
400/550 Ibs. ........ 13.50 @ 14.75 
LAMBS: 
Choice & prime .... 20.50@22.00 
Good & choice ..... 18.00 @ 20.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, July 12 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 @ 26.75 
Steers, good ....... 22.00 @ 24.75 
Steers, util. & std. . 16.50@22.00 
Heifers, choice . 24.00 @ 26.50 


Heifers, good ...... 21.50 @ 24.25 
Cows, util. & com’l. 14.75@18.00 
Cows, can. & cut. .. 12.50@14.25 
Bulls, util. & com’l. 17.50@19.00 
Vealers, gd. & ch. .. 20.00@25.00 
Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 
U.S. No. 00/220 18.00@ 18.25 
USS. 220/240 18.00@18.25 
200/220 17.75@18.00 
240 17.50@17.85 
270 17.35@17.75 
16.50 @ 17.25 
17.25@17.75 
17.75 @ 18.25 
» 200/240 17.25@18.16 
, 240/270 17.15@18.00 
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ecacdcaa: 


aie ad i ada 15.25 @ 15.75 
‘Serer 14.25 @ 15.25 
errr. 13.50 @ 14.25 
LAMBS: 

Choice & prime .... 18.00@21.50 

Good & choice . 16.50@18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Tuesday, July 12 
were as follows: 


CATTLE: Cwt. 
Steers, good ...... $24.00 @ 25.00 
Steers, util. & std. 19.00@22.75 
Heifers, gd. & ch. .. none qtd. 


Heifers, util. & std. 18.00@21.00 
Cows, utility ...... 14.00 @ 16.50 
Cows, can.-cut. .... 12.00@14.50 
Bulls, util. & com’l. 18.50@20.50 
VEALERS: 
Choice & prime . 28.00@ 30.00 
Good & choice ..... 24.00 @ 27.00 
Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/230 18.25@18.50 
U.S. No. 1-2, 190/240 18.00@18.50 
U.S. No. 2-3, 190/250 17.50@18.00 
U.S. No. 2-3, 240/290 17.00@17.75 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.50@ 15.00 

400/600 Ibs. ........ 14.00 @ 14.50 
LAMBS: 

Choice & prime .... 21.00@22.50 

Good & choice ..... 19.00 @ 20.50 


| 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended July 9, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York city area! 9,419 8,380 35,611 34,675 
Baltimore, Philadelphia .......... 7,225 1,627 18,903 3,102 
Cincy., Cleve., Detroit, Indpls. 17,713 4,690 94,802 16,075 
A SE a ee nee 15,525 4,464 24,502 4,236 
St. Paul-Wis. areas? ............ 25,457 10,527 65,342 9,568 
Senet PINRO on sicicce a vaig eles ese king 9,596 1,484 53,276 4,212 
Sioux City-So. Dak. area‘ ....... * aes 61,151 16,520 
ne, RE Ree ae ee eer 42,145 80 56,024 10,667 1) @ 
UIE fies cin s-5.9 8 0010.4, 0-9.5 aoe | eae are 
Iowa-So. Minnesota® ............. 30,677 4,652 176,288 23,546 
Louisville, Evansville, Nashville, 

a err 6,114 3,350 (eee 
Georgia-Florida-Alabama area’ 6,687 3,707 A) Sener 
St. Joseph, Wichita, Okla. City 17,753 965 33,195 8,466 
Ft. Worth, Dallas, San Antonio 10,017 3,582 8,149 20,386 
Denver, Ogden, Salt Lake City 19,122 278 12,579 23,366 
Los Angeles, San Fran. areas’ 25,498 1,202 18,557 27,133 
Portland, Seattle, Spokane ...... 7,430 201 11,288 11,815 

GRAMS TOG AEM énccctcs ccsecs 286,591 49,189 754,787 213,767 

Totals same week 1959 ........ 277,127 57,822 933,331 200,664 


‘Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 2 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' Good 

All wts. Gd. & Ch. Dressed Handyweights 
Toronto” ....$23.50 $24.50 $29.50 $30.13 $26.00 $24.75 $.... $27.43 
Montreal .... 22.90 24.65 28.50 29.20 27.97 24.85 eee 28.70 
Winnipeg . 22.28 23.65 31.43 33.75 24.66 22.00 23.60 22.00 
Calgary ..... 20.70 23.15 28.70 28.45 22.55 20.62 20.50 21.30 
Edmonton ... 20.50 22.30 27.50 28.50 22.85 21.00 21.25 16.60 
Lethbridge .. 20.80 22.80 21.25 26.00 22.62 20.60 20.30 21.00 
Pr. Albert .. 20.75 21.50 26.25 27.75 22.90 20.50 18.05 19.35 
Moose Jaw .. 21.00 22.00 26.50 27.75 23.75 20.50 20.00 er 
Saskatoon ... 21.20 22.10 27.00 29.00 23.50 20.50 20.00 eee 
Regina ...... 20.60 22.00 28.50 29.50 23.55 20.50 16.45 20.00 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended July 9: 





Cattle and Calves Hogs 

Week ended July 9 (estimated) ........... 2,375 10,500 

Week previous (six days) ...............02. 3,543 13,404 

Corresponding week last year ............ 2,081 12,160 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended July 2, compared: 


Receipts at 12 markets 
for the week ended Friday, 
July 8, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
July 2 1959 date 181,700 220,000 57,600 
CATTLE Previous 
Western Canada _ 17,607 15,109 week 210,900 280,900 58,600 
Eastern Canada 15,195 14,237 Same wk. 
EEE os cae 32,802 29,436 1959 203,300 320,900 67,700 
OGS 
Western Canada 45,365 63,048 
Eastern Canada 47,144 65,023 
i. ee 92,509 128,071 NEW YORK RECEIPTS 
All hog carcasses ; : 
graded ....... 101,223 137,741 Receipts of livestock at 
Jersey City and 41st st., 
Western Canada 1,875 2,098 N York 
Eastern Canada 3,240 3,588 ew York market for the 
WE e055 bcc 5,114 5,686 


week ended July 9: 


Cattle Calves Hogs* Sheep 
Salable 7 19 


PACIFIC COAST LIVESTOCK 9 S2lable none none 
Receipts at leading Pacific Coast directs) 944 260 12,330 5,849 
markets, week ended July 9: Prev. wk.:— } 


Cattle Calves Hogs Sheep 
Los Ang. 2,900 500 325 175 
Stockton 1,650 150 1,200 200 
N. P’tland 1,700 225 1,275 4,500 


Salable 77 3 
Total, (incl. 
directs) 


none none 


863 200 15,130 2,205 


*Includes hogs at 3lst Street. 
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WAY... 






with the KOCH Hog Holder...plus 
the KOCH Cash-X Stunner...you 


can comply with the requirements 
of Humane Slaughter Regulations... 


1. Keep animals calm before slaughter. 
Hogs will enter the Koch Hog Holder with 
little or no prodding. The level floor of the 
V-shaped Holder is more inviting to the 
hog than the ramp that leads up to it. 


2. Effective restraint. The weight of the 
hog makes the floor drop suddenly, while 
the V-shaped contour of the sides holds 
animals of any weight helpless. Operator 
holds Koch Cash-X Stunner waist-high. 
Hog is unable to dodge. 


3. Simple and convenient for workmen. 
Operation of Koch Cash-X Stunner needs 
only one hand, and takes place in a frac- 
tion of a second. Fatigue is eliminated. 
Workmen are absolutely safe, since there 
is no bullet involved. Indeed there is so 
little muscular exertion that anybody can 
learn the operation easily. 


4. Effortless discharge of holder. The 
weight of the unconscious animal is 
enough to cause the Koch Hog Holder to 
pivot and dump when the operator un- 
latches it. Then when empty, the holder 
swings back automatically with floor back 
in place, ready for the next animal. 





Hogs are delivered alive but unconscious 
to the sticker. The normal action of heart 
and lungs assists complete and rapid 
bleeding after sticking. 








600 

600 . ° 

a FREE! Booklet discussing methods of humane slaughter, 

: prepared by KOCH engineers. Write for your copy today. 

iy Ask for Humane Slaughter Equipment by Koch 

5U., 

he 

ne @ * 

500 A Division of Koch Supplies Inc., 2520 Holmes St. 
| Kansas City 8, Mo., U.S.A. / Phone Victor 2-3788 / TWX KC 225 
one 

205 3300 item for meat and food industries 

a 
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For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 
any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


rails. The unique LeFiell design results in a tremen- 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called ‘‘less expensive” switches. Select 
from various types to fit any track layout. Don't buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 








AUTOMATIC — Entirely eliminates 


manual operation in gathering to com- 


mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no stopping, no dropped loads. 





GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place on one track as the other is 
opened, preventing dropped loads. 


AUTOMATIC with direction selec- 
tor — Handles back-switching either 
to or from straight or curved track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC for drop-finger con- 
veyor system—No more hand switch- 
ing, all switching time saved, no delay 
in feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with ¥.” 
or 5%" x 3” rail and 14” hangers. 





THREE-THROW — Completely auto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
any branch line. No dropped loads. 


fe 1) Oomeeeereell ALL-STEEL SWITCH 


AUTOMATIC CUT-THRU - For tracks 
at right angles. No operating handle. 
No safety stops necessary with exctu- 
sive new LeFiell design. Completely 
automatic. Easy installation. 


ROUND RAIL - All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works 
well with pipe rail or cold rolled steel. 
Same features as Gear-Operated. 


it > TRE Finest * 


e | | 
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TCHES 


Features that make 

LeFIELL Switches 

the best and most 

efficient you can huy 
@ PRE-BUILT TO FIT. 


No curves to bend, no fitting required, 


no holes to line up, no corner blocks 
needed. 


@ PERMANENT ALIGNMENT. 
Exclusive heavy steel yoke holds point in 
rigid alignment vertically and horizon- 


tally. Nothing can break or get out of 
line. 


@ ALL-STEEL CONSTRUCTION. 
LeFiell switches never break or require 
maintenance. Made of tough, long-last- 


ing steel, they are ‘‘good for the life of 
the track system."' 


@ EASY INSTALLATION. 
You can actually save 75% installation 
time with LeFiell switches because only 
simple cutting of track ends is necessary. 
Three track hangers support switch and 
ends of track bolted into permanent 
alignment. 





SWITCH WITH REMOTE CONTROL 
MECHANISM -— Has air-operated cyl- 
inder controlled by push-pull button 
mounted in any convenient place. 
Bleeding rail and other LeFiell switches 
can be supplied with this remote con- 


trol feature. 
available. 


Electrical control also 


Forged Steel 
Track Hangers 


Sturdy single heel-type, made of 1/2” 
x 24%” steel. Stocked in 9”, 10%”, 
11” and 12” sizes. Slotted hole di- 
rectly above track for bolting to 
beam, and three %” holes for mount- 
ing track. Also available for flat and 
round bleeding rails. A better hanger 
at a better price. 
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Flashes on 
suppliers 


CHEMETRON CORP.: The Car- 
dox Division of this chemical firm 
has placed on stream a carbon dio- 
xide-producing facility at Gibbs- 
town, N.J. The plant has a capacity 
of 150 tons of liquid and solid carbon 
dioxide a day and is claimed to be 
the largest CO. facility in the 
Northeast. 


NASHUA CORP.: Appointment 
of CHarRLES W. SwILLInG as sales 
representative in the southern states 
of the convertor sales division, has 
been announced by W. P. Mc- 
LAUGHLIN, sales manager. This Na- 
shua, N. H., firm manufactures spe- 
cialty paper products. 


THE WHITE MOTOR CO.: Es- 
tablishment of Buffalo White Truck, 
Inc., as its new distributor in Buf- 
falo has been anounced by this 
truck and bus manufacturer. N. W. 
Bopnar will be in charge of the unit. 


THE R. T. FRENCH CO.: Crea- 
tion of two new posts of marketing 
manager and appointment of men 
to fill those positions was recently 
announced by J. D. Cockcrort, pres- 
ident. Rosert W. Driccs was placed 
in charge of marketing spices and 
other seasonings, while Fioyp L. 
SMILEY, JR., was placed in charge of 
managing the distribution of mus- 
tard, sauces and other items. 


CONTAINER CORPORATION 
OF AMERICA: Henry G. VAN DER 
Es, vice president, has been placed 
in charge of all of the firm’s fold- 
ing carton operations. He will con- 
tinue to make his headquarters in 
Valley Forge, Pa. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Announcement was 
recently made of the appointment of 
J. J. Hitiner to the newly-estab- 
lished position of manager of mech- 
anical packaging, Northern Pack- 
aging Division of this container 
manufacturing firm. 


SIGNODE STEEL STRAPPING 
CO.: Rosert N. Kina has been ap- 
pointed director of foreign sales, 
Joun H. Lest, president of the com- 
pany, has announced. 


REYNOLDS METALS COMPA- 
NY: Packaging research at this 
Richmond, Va., concern will be cen- 
tralized in a new Packaging Re- 
search division, with A. Irvine Tot- 
TEN, JR., as general director. The 
new division is made up of three 
principal departments: material re- 
search, with W. P. Anprews as di- 





rector; sales development, with J. 
M. Futtz as director, and product 
development, with W. E. CHEELEY 
as director. G. A. RUTLEDGE was 
named manager of product engi- 
neering to coordinate activities of 
packaging sales engineers in offices 
throughout the nation. 


OAKITE PRODUCTS, INC.: Lon 
E. We cu, field service representa- 
tive for this chemical manufactur- 
ing firm, has been transferred from 
Akron, O., to Kokomo, Ind., where 
he replaces Danie, B. Lams, who 
was recently appointed manager of 
the company’s Detroit division. 
Grorce E. Park has been assigned 
to Springfield, Mo. 


DIAMOND CRYSTAL SALT 
CO.: Promotion of Kart KLompar- 
ENS to industrial sales manager was 
recently announced by Spencer S. 
MEILSTRUP, vice president and gen- 
eral sales manager. 


CLARK EQUIPMENT CO.: Ap- 
pointment of James E. Mack as area 
cargo van sales representative for 
the Brown Trailer Division has been 
announced by R. Gorpon THORPE, 
division general sales manager, 


COPELAND REFRIGERATION 
CROP: The Service Parts Co. of 
Melrose Park, Ill., has been appoint- 
ed a wholesaler for the full line of 
this organization wth headquarters 
in Sidney, Ohio. 


THE NEW YORK AIR BRAKE 
CO.: Appointment of Russett K. 
ANNIs to manager of engineering at 
the Aurora Pump Division has been 
announced by JoHN M. BALs, gen- 
eral manager. Annis was formerly 
chief engineer at the Kansas City 
works of Fairbanks Morse & Co. 


Letters to the Editor 
[Continued from page 18] 


The Americar producer has fre- 
quently found himself struggling 
with our government to secure 
policies and action that will permit 
his survival. The most recent exam- 
ple is the fight on lamb grading 
standards. The new standards are 
certainly more cognizant of the needs 
of the American consumer and of the 
meat business. 

The American lamb producer is 
well aware of the many factors af- 
fecting his business. We are making 
a concentrated effort through the 
American Sheep Producers Council 
to work with all segments of the 
meat industry toward increasing the 
demand for lamb, and to supply that 
demand in sufficient quantity of high 
quality lamb. 
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Increased Cattle Kill, 
Further Herd Build-Up 


and Downward Price 


Drift Are Predicted 


By HERRELL DE GRAFF 


Presentation for the Fact Finding Committee 
to the Advisory Council, American National 
Cattlemen's Association. 





TABLE 1: HEIFER SLAUGHTER* 
Beef Heifers Dairy 


Jan. 1 Heifer Calves Jan. 1 Heifers Heifers Total 
Fed and Slaughtered 1-2 Years Old 


During Year 


Moved to Slaugh- 
ter During Year 


WON acess 600,000 1,328,000 1,188,000 3,116,000 
SN Senees 800,000 1,259,000 903,000 2,962,000 
ee 928,000 1,550,000 912,000 3,390,000 
be. Joe 483,000 1,449,000 829,000 2,761,000 
on al Ee 405,000 1,475,000 826,000 2,806,000 
sy ee 312,000 1,424,000 855,000 2,591,000 
a 324,000 1,317,000 785,000 2,426,000 
a. ee 473,000 1,594,000 737,000 2,804,000 
en, ee 1,399,000 1,594,000 765,000 3,758,000 
1954 ...... 1,541,000 1,971,000 766,000 4,278,000 
Me Sieve. 2,197,000 1,641,000 795,000 4,633,000 
1986 ...... 2,519,000 1,475,000 814,000 4,808,000 
ee 2,355,000 1,759,000 823,000 4,937,000 
oo OE 1,545,000 2,477,000 729,000 4,751,000 
BED. wacece 1,525,000 3,519,000 638,000 5,682,000 





*Preliminary figures from an analysis of progressive balance 
sheets of cattle numbers. This study is not yet completed. 








TABLE 2: BEEF COW HERD* 


Heifers Added Cows Culled 


January 1 To The Herd From The Herd 
inventory Number Pct. of Number Pct. of 
(000) (000) Jan. 1 Inv. (000) Jan. 1 Inv 

1945 .... 16,456 3,640 22.1 3,359 20.4 
ne ee 16,408 3,503 21.4 3,095 18.9 
wer 435, 16,488 2,993 18.2 3,141 19.1 
1948... 16,010 2,979 18.6 2,750 17.2 
300) .... 15,919 3,089 19.4 1,947 12.2 
eee 16,743 3,235 19.3 1,117 6.7 
eer 18,526 3,703 20.0 995 5.4 
ae 20,863 4,259 20.4 1,414 6.8 
oe 23,291 4,810 20.6 2,585 11.1 
2056 .... 25,050 4,267 17.0 3,157 12.6 
AE 25,659 4,743 18.4 4,373 17.0 
ar 25,516 4,648 18.2 4,900 19.2 
1957... 24,754 4,138 16.7 4,110 16.6 
_... ere 24,287 3,465 14.3 1,753 7.2 
os EE 25,513 3,165 12.4 905 3.6 
15-YEAR AVERAGE 18.2 12.7 





*Preliminary figures from an analysis of progressive balance 
sheets of cattle numbers. This study is not yet completed. 














TABLE 3: COW SLAUGHTER* 


Dairy Cows Beef Cows Total 

can RE CTO Oe 6,566,000 3,359,000 9,925,000 
oe 5,510,000 3,095,000 8,605,000 
RS Ree 5,854,000 3,141,000 8,995,000 
Nabe starenee 5,428,000 2,750,000 8,178,000 
Se 4,490,000 1,947,000 6,437,000 
. Sarre 4,830,000 1,117,000 5,947,000 
ED aos Ghauri S le dare 5,151,000 995,000 6,146,000 
EI SARS tet 4,351,000 1,414,000 5,765,000 
MET Séakcamd«ned 668,000 2,585,000 7,253, 

in” Si) tek se tans 5,424,000 3,157,000 8,581,000 
ny * was 5% a ant ee 5,166,000 4,373,060 9,539,000 
id sn niaile aiailiee ings 4,935,000 4,900,000 9,835,000 
Devas beans «te. 5,231,000 4,110,000 9,341,000 
RS Sine iil log 5,231,000 1,753,000 6,884,000 
ae 4,657,000 5,000 5,562,000 





*Preliminary figures from an analysis of progressive balance 
sheets of cattle numbers. This study is not yet completed. 
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HE cattle cycle has reached the stage where three 
| distinct trends are now inevitable. These are: 
1. Increased marketings for slaughter. 

2. A further build-up in numbers. 

3. A downward drift of prices. 

Choice fed cattle are down about $2 a cwt. from a 
year ago. Stockers and feeders are down from $4 to $6 
a cwt., depending upon area and type of cattle. Com- 
mercial and Utility slaughter cows are down about $3.4 
These declines are 7 to 8 per cent on fed cattle, and 
about 15 per cent on feeder cattle and cows. 

The price declines reflect increased slaughter. Beef 
production under federal inspection for the first four 
months of this year was up 9.3 per cent from a year ago, 
resulting from slaughter of 10.4 per cent more cattle. 

BEEF DEMAND: If there is any element of surprise 
in these figures it is not that prices have gone down but 
rather that they have not gone down more. Per capita 
beef supplies in the first four months were 84 lbs., or 
only 1.4 lbs. below the record level of 1956. In the 
spring of 1956, stocker and feeder prices were $6 a cwt. 
below this spring. Choice slaughter steers at Chicago 
were $7 lower. Choice steer carcasses at Chicago were 
lower by $8.50. The average retail price of all beef was 
lower by 18c. About half of the retail price difference 
between this spring and early 1956 is the result of 
inflation. The other half, about 9c a pound, can be 
explained only by increased consumer demand for beef. 
That a per capita supply of 84 lbs. can move into con- 
sumption at present pricés should be an encouragement 
to all producers. 

While this is a point worthy of considerable emphasis, 
producers should also take note of the fact that 10 per 
cent more beef in the first quarter of this year com- 
pared to a year ago returned a 10 per cent lower price 
to ranchers and feeders for the cattle that went to 
slaughter. As we move on into further increases in 
slaughter supplies as the present cattle cycle advances, 
it is inevitable that producer prices will decline further. 
Whether the one-to-one relationship that has held this 
spring continues to hold—that is, a 1 per cent price 
decline for a 1 per cent increase in slaughter supplies— 
hinges on how rapidly slaughter supplies increase from 
present levels. A sharp increase in marketings would 
build up slaughter volume to where a sharper relative 
price decline would occur. 

Since additional slaughter marketings are inevitable 
for the next two or three years, it is extremely im- 
portant to cattlemen that the marketings be as orderly 
as possible. Any bunching is certain to bring a marked 
price reaction. 

Total red meat supplies in 1960 will be about the qgatiog 
same as last year. The per-capita supply will be down ~ = 
about 3 lbs. An increase of 3 lbs. of beef per capita 
will be more than offset by a decrease of nearly 6 lbs. 
of pork. Per capita supplies of poultry will be about the 
same as last year. 

At the time of this review, pasture and range condi- 
tions are fair to excellent throughout most of the graz- 
ing areas of the country, but there are a few notable 
exceptions. Generally speaking, grass has been good 
through the spring and promises well for the year. This 
is indeed fortunate because we now have an all-time 
record number of cattle on farms and ranches and re- 
cord numbers always constitute a hazard. If moisture 
and grass should fail over any considerable area, forced 
marketings would be the result. ® 

SHORT TERM FACTORS: Three points should be 
made at this time relative to short term considerations 
on feed and cattle: 

1. There has been reduced movement this spring of 
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feeder cattle into the Corn Belt. Through April the 
movement was down 240,000 head, or 16 per cent from 
the first four months of last year. This may mean that 
more feeders have been held back on grass in the range 
country, in areas where forage is abundant. If so, it will 
mean several months delay in finishing and marketing 
some of these feeders. It may well mean, also, that the 
July 1 inventory of cattle on feed will be lower than 
otherwise would be the case. And it may well mean, 
finally, that more heavy feeders will be moving this 
fall for short-term finishing. 

2. Because of wet weather through much of the 
northern Corn Belt, corn planting has been delayed. In 
the Corn Belt states, only 60 per cent of the crop was in 
the ground on June 1—with a considerably smaller pro- 
portion in the northern Corn Belt. What the corn crop 
will finally be, both in quantity and quality, is yet to be 
determined by summer weather and frost dates this 
fall. Unless the rest of the growing season is quite 
favorable, there may be a good deal of soft corn this 
fall with a corresponding demand for cattle to utilize 
this feed. 

3. Several recent analyses of the cattle situation have 
emphasized sharply increased slaughter of grass cattle 
this fall. If these statements are meant to apply to cows, 
they may well be correct. However, if large runs of 
grass steers and heifers for slaughter are meant, I am 
inclined to doubt such a development. Grassers, other 
than cows, are mostly two-way animals. They may go 
to slaughter, but packers want only limited numbers 
because most of the carcasses will fail to meet the speci- 
fications of today’s mass buyers. Moreover, the price 
for such animals could not drop low enough to cause 
packers to want large numbers without attracting the 
feeder who would take them back to the country. To- 
day’s beef market being what it is, the feeder is likely 
to be a better buyer for most of the grass run than is 
the packer. Marketings would have to reach larger 
proportions than seem likely before we would get a 
heavy slaughter of steers and heifers off grass. 

STEERS: As is typical in the buildup phase of a cycle, 
producers held back steers in each of the last two years 
—800,000 each year—in order to grow them out to 
heavier weights and increase the pounds sold and the 
dollars of gross income. 

These increases during 1958 and 1959 are mostly steer 
calves. that were carried over to yearlings. Apparently 
relatively few are yearlings carried to two-year olds. 
The 1958 carryover must largely come to market this 





year or these older animals will certainly run into dis- r 
counts for age and weight. 

The evidence is that they are already on the way to 
market, since steer slaughter in the first four months 
was up 350,000 head compared to a year ago. In other 
words, this rate of increased steer movement does not 
have to hold through the year in order to clean up the 
1958 holdover of steer calves. 

However, an equal number were carried over in 1959g)» 
Some of these, above the normal number, may go into 
feedlots this summer and fall—early enough to add to 
1960 slaughter supplies. If they do not come this year, 
they will come next, thus assuring large supplies of 
feeders and fed steers for at least a year ahead. 

If 1960 calves move strongly into feedlots this fall, 
and thus become bunched with the carryover of 1959 
calves, marketings would be very large during 1961. 
This is an example of the delayed reaction of decisions 
in herd management. It is to be hoped that the delayed 
marketings beginning in 1958 will be worked off grad- 
ually in order to avoid the adverse market impact from 
bunching up the earlier hold-back cattle with the cur- 
rent calf crops. 

This is one of those not uncommon situations in whic 
the best interest of the individual rancher may be at 
odds with the best interest of the cattle industry. If we 
face the prospect of progressively softening cattle prices 
for the next two or three years, the individual rancher 
might logically decide this year to move both his calves 
and his yearlings. This obvious logic does not change 
the warning of the consequences of bunched marketings. 

HEIFERS: Heifer management during these last two 
years of inventory increases has, to date, closely par- 
alleled ranchers’ decisions with respect to steers. Three- 
quarters of a million beef heifers one to two years old, 
were added to the inventory in 1958 and 600,000 in 1959. 
These are two-way animals. They can go to the cow 
herd or to slaughter. 

As will be discussed below, most of them actually 
are needed as replacements for aged brood cows. How 
many of them actually will go that way is at present a 
wide open question. 

Some already are moving to slaughter. Federally 
inspected heifer slaughter in the first four months of 
this year was up 150,000 from a year ago. Also, the 
large numbers of heifers on feed on April 1 (225,000 
more than April 1, 1959) indicates that relatively high 
heifer slaughter will continue for at least some months. 

A notable feature of heifer slaughter during the last 
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have improved appearance of these 
packages of Norman Steak Co., 
Philadelphia, by decreasing fogging 
so packages stay bright even under 
humid freezer conditions. OX-511 
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al packages and the units designed 
for retail sale. Polymer-coated cello- 
phane is product of the packaging 
division of Olin Mathieson a 
Corp., New York City, New York. 
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two years has been a sharp drop in the number of fed 
heifer calves and a corresponding increase in the 
slaughter of fed yearling heifers (see Table 1). This 
development parallels the shift from steer calves to 
steer yearlings going into feedlots, and is a normal 
feature of the early stages of a cyclical build-up. 

COWS: Cows represent the most complex and chal- 
lenging group of animals in an analysis of the present 
beef cattle picture. Numbers have been increasing 
rapidly—up 3,000,000 head in the last two years. Culling 
has been sharply reduced, and less than a normal ratio 
of heifers has been added into the herd. 

A very interesting table showing culling and heifer 
placement over the last decade was presented in the 
June issue of Western Livestock Round-Up. This table 
apparently was prepared from a series of progressive 
cattle-number balance sheets. We have worked on a 
similar analysis independently. The results are shown 
in Table 2. They differ somewhat from the Western 
Livestock Round-Up figures, and we do not suggest 
that they are either more or less accurate. Progressive 
cattle balance sheets are extremely disconcerting to 
work with because of the numerous estimates and as- 
sumptions that are required. The most pertinent point 
is that changes in the number of heifers added to the 
cow herd, and the number of cows culled out, move 
in the same direction in both our analysis and that pre- 
pared for Western Livestock Round-Up. 

If our figures are at all correct, there are in the 
January 1960 herd a little over 5,000,000 cows that more 
normally would have been culled during 1958 and 1959 
—or about 19 per cent of the beef cow herd. A little over 
2,000,000 fewer-than-normal heifers have been added 
to the beef cow herd during the last two years, while 
the herd has been increasing 3,000,000 head. This is 
the make-up of the little more than 5,000,000 cows not 
culled. 

At the end of 1957, the beef cow herd had been fairly 
well culled down as a result of cow turn-off during the 
three preceding years. During the last two years the 
herd has been ageing—a development that cannot con- 
tinue indefinitely. 

Normal heifer placements—at around 18 per cent of 
the cow herd—would require close to 5,000,000 heifers 
a year with the present size of the beef cow herd. This 
would be at least 1,750,000 more heifers than went into 
the cow herd in 1959, and would correspondingly reduce 
the number of heifers going to slaughter. Placements at 
this rate would reduce heifer slaughter below 4,000,000 
head (all heifers including dairy, Table 1) against 5,700,- 
000 in 1959 and more than 4,000,000 each year since 1953. 

Whether or not more heifers are added to the herd, 





increased culling of cows will have to start soon. It is 
not yet significantly in evidence. Cow slaughter in the 
first four months of this year (federally inspected) was 
5 per cent above a year ago. 

If 5,000,000 old cows are worked off over the next 1 
three years—about 1,600,000 a year—it would raise cow 
slaughter a little over 25 per cent from the 1959 level. 

Other things remaining relatively the same, this volume 

would probably take cow prices (Utility grade, Chicago gp» € 
down to around $13.50 per cwt. Of course, if cow num- 
bers are to be maintained, increased culling will have 
to be offset by fewer heifers going to slaughter. 

On this point, however, I am becoming quite doubtful 
whether cow beef and fed beef are interchangeable 
commodities in the market. The great bulk of slaughter 
heifers are fed. The great bulk of cow beef ends up as 
hamburger or other processed products. More careful 
study than we have yet given this question might well 
reveal that block beef and cow beef behave as differ- 
ently in the market as do beef versus pork or beef 
versus chicken. This may well mean that we will find 
the two kinds of beef—fed block beef and cow beef—_ | 
have distinctly different trends and price behavior. . 
As more and more of the steer and heifer beef become 
a specification product, the more a different market 
behavior may become apparent in looking at fed beef 
and cow beef. 

If these suppositions are true, increased heifer place- 
ment and reduced heifer slaughter will strengthen the 
market for feeder animals and fed beef at the same 
time that increased culling is weakening the market for 
slaughter cows. 

Still another point must be kept in mind in connection 
with the cow-heifer relationship. The greatly expanded 
beef-cow herd is producing larger annual calf crops. 
More heifers are available to be divided between re- 
placements and slaughter. In only the last two years, the 
beef heifer-calf crop, after allowing for death losses, 
has increased 1,250,000 a year. Even much larger heifer 
placements than have occurred these last two years, will 
leave heifers for slaughter at a large fraction of the 
numbers that existed before 1957. 

One favorable factor for the rancher should be added. 

It is that the dairy herd has been closely culled down. 
Dairy cow numbers have declined about 6,500,000 head 
since 1945, and about 2,500,000 since 1954. The number 

of dairy cows is now lower than at any time since 1920, 

in consequence of which even normal culling from the P 
dairy herd puts fewer slaughter cows on the market. 

This gives a little slack in the supply of cow meat which 

can be taken up by beef cows without an adverse ef- 


fect on prices. ~ >» 
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AMERICAN HUMANE Association re- 
cently presented its 1960 seal of ap- 
| proval for humane slaughtering to 
John Engelhorn & Sons, Newark, N.J. 
© Receiving award from A. L. Amund- 
sen (right), director of operations at 
Society for Prevention of Cruelty to 
Animals, is Walter Brasch, vice presi- 
dent of Newark firm. Looking on is 
Edgar Moss, company’s chief engi- 
neer. Engelhorn has stunned 600 
head per hour without difficulty with 
its electrical method and also has 
handled hogs as heavy as 500 Ibs. 
easily with the system, engineer Moss 

has informed the Provisioner. 











FORMER VICE PRESIDENT of Wilson 


& Co., Inc., Chicago, Harry J. Wil- 
liams (left), chairman of business 
division, Chicago Heart Association, 
led his group over the top in 1960 
Heart Fund campaign. Division col- 
lected $496,303.38, or 113 per cent 
of its goal. Total amount contrib- 
uted in Chicago area was $1,177,- 
611. Shown with Williams at ‘'Vic- 
tory Luncheon” officially winding up 
campaign are Dorothy Peterson, 
who has had successful heart sur- 

@ ® very and served as “Miss Heart of 
1960,”" and Dr. Willis J. Potts, sur- 
geon-in-chief of Children’s Memori- 
al Hospital, who is the president of 
the Chicago Heart Association. 
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The Meat Trail... 


PLANTS 


A $250,000 addition to the Omaha 
plant of Hygrade Food Products 
Corp. is now under construction. The 
new addition will enable the com- 
pany to modernize its cattle dressing 
operations, said WALTER THOMPSON, 
manager. The two-story building, 
expected to be completed this fall, 
will contain 15,000 sq. ft. of working 
space. Troy and Stalder, Omaha, is 
the architectural firm, and Ecklund 
Construction Co. is the contractor. 


A new meat firm, Michelfelder 
Lunch Meats, has been established 
in Philadelphia by Epw1n MIcHEL- 
FELDER. Associated with him in the 
operation and management of the 
new company are Harriet MICHEL- 
FELDER Hott and MartHa MIcHEL- 
FELDER SCOTT. 


R. L. Zeigler, Inc., Selma, Ala., 
has announced plans to rebuild im- 
mediately a large plant area which 
was destroyed recently by a mys- 
terious explosion. Cause of the 
blast, which killed the night watch- 
man, is undetermined and no esti- 
mate of the loss has been made, ac- 
cording to J. Mitrorp Gentry, plant 
manager. Zeigler, which also has 
plants in Tuscaloosa and Bessemer, 
Ala., will continue to serve its Selma 
plant customers with at least “a 
partial line” of products, said Gen- 
try, and slaughtering of both cattle 
and hogs will be resumed very 
soon at Selma. The firm’s expan- 
sion plans, which include a new 
killing floor and new chill coolers 
that would double the plant’s ca- 
pacity, will be delayed by repairs 
to the present facilities but will not 
be abandoned, according to Gentry. 


JOBS 


Oscar Mayer & Co., Madison, 
Wis., has announced several promo- 
tions. Frank L. 

CAMPANILE, an 
Oscar Mayer 
employe since 
1951, has been 
elevated from 
assistant sales 
manager to 
sales manager at 
Davenport, Ia. 
Campanile, who 
attended St. 
Andrews C ol- 
lege in Rochester, N. Y., joined the 
firm in Syracuse, N. Y., as a market 
salesman. The newly-created posi- 
tion of general merchandising man- 


F. CAMPANILE 











SWIFT STEAKS will feed thousands of 
Boy Scouts at 5th National Boy Scout 
Jamboree to be held at Colorado 


Springs July 19-31. At Swift & Com- 
pany’s frozen food processing plant 
in Chicago, 54,000 top quality rib- 
eye steaks are being boxed and fro- 
zen for jamboree. Meat goes to Chi- 
cago from Swift's nearby plants for 
special preparation. Two Boy Scouts 
who will attend the Jamboree smile 
approval at steaks shown them by G. 
B. Cook, manager of Swift’s Chicago 
frozen food processing plant. 





ager within the company’s market- 
ing division at Madison has been 










L. BROWER B. CRAIG 


filled by Lowett Brower, formerly 
distribution manager for the Oscar 
Mayer center in Atlanta. Brower, 
who majored in business adminis- 
tration at Purdue University and 
the University of Southern Califor- 
nia, joined the firm in 1956. Suc- 
ceeding Brower as manager in At- 
lanta is Ropert SILBERHORN, former 
district sales manager in Burlington, 
Ia. Silberhorn has been with the 
company since 1951. In another ap- 
pointment, GmLBERT Row ey has 
been promoted to the new position 
of general stock controller. Rowley, 
who has been with the company in 
Madison since 1944, will supervise 
the control of manufactured prod- 
uct in Madison in addition to stock 
coordination throughout the compa- 
ny. Beverty Craic has been pro- 
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F HOG HOUSE F 


CONSTRUCTION of new, modern hog 
house in Chicago yards gets under 
way with Mayor Richard J. Daley 
(left) and Charles S. Potter, presi- 
dent of Chicago Stock Yards, turning 
first shovels of earth at ground 
breaking ceremony. The new struc- 
ture, planned to accommodate the 
present market's volume of 2,300,- 
000 hogs per year and designed for 
expansion, ‘‘will provide ideal condi- 
tions for both buyers and sellers dur- 
ing trading hours and _ facilitate 
movement of hogs to and from pens 
before and after sale,"’ said Potter. 





moted to livestock promotion man- 
ager in Madison. Craig, a graduate 
in agricultural economics from the 
South Dakota State College of Ag- 
riculture, joined the company in 
1956 as a student trainee. He suc- 
ceeds ArRLIE Mucks, sr., who has 
been named agricultural relations 
consultant for Oscar Mayer. Mucks 
will work with agricultural groups 
and farm organizations in develop- 
ing the firm’s agricultural relations 
program. 


J. R. Mrertscuin, a Swift & Com- 
pany employe since 1929, has been 
appointed manager of the Swift 
sales unit at Memphis, Tenn. He 
succeeds A. L. CoLemaAN, who be- 
comes manager of the Swift sales 
unit at Mobile, Ala. Before going to 
Memphis, Miertschin was manager 
of the Swift unit at Flushing, N. Y. 


TRAILMARKS 


Formation of a new partnership 
that will continue to operate under 
the name of Henschien, Everds & 
Crombie has been announced by 
Witu1Am H. Everps, senior partner 
in the Chicago architectural and 
engineering firm specializing in 
meat packing and cold storage plant 
design. In addition to the senior 
partner, the partnership now in- 
cludes his brother, Jackson H. 
Everps, who has a degree in ar- 
chitectural engineering from the 
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University of Illinois; Gorpon E. 
JoHNSON, who has an architectural 
engineering degree from Iowa State 
University, and Rospert A. CROMBIE, 
who has a degree in mechanical en- 
gineering from [Illinois Institute of 
Technology. All have had many 
years of experience with the firm. 
Offices will remain at 59 E. Van 
Buren st., Chicago. 


Bert RABINOWITZ, executive vice 
president of Colonial Provision Co., 
Boston, left re- 
cently on a four- 
week mission to 
Russia under an 
exchange agree- 
ment between 
the American 
State Depart- 
ment and the So- 
viet Union. Pur- 
pose of the 
mission is an ex- 
change of ideas 
in the food processing and merchan- 
dising fields. Along with five other 
food and marketing executives, Rab- 
inowitz will tour a wide variety of 
food processing plants and wholesale 
and retail food establishments. 


Oscar Mayer & Co., Madison, Wis., 
has pledged $10,000 to a fund-raising 
program for the construction of a 
veterinary science building at the 
University of Wisconsin, also in 
Madison. 


B. RABINOWITZ 


A. Tuomas Taytor, chairman of 
International Packers, Ltd., Chicago, 
will head a fund raising drive within 
the meat industry for Project Hope, 
a program to bring medical aid to 
underdeveloped nations. 


Sot Hirscu of Eastern Meats, Inc., 
New York City, was honored re- 
cently by more than 100 leaders in 











the meat and poultry industry at 
their annual dinner in behalf of the 
United Jewish Appeal. Hirsch was 
presented an inscribed plaque citing 
him for his “inspiring humanitarian 
endeavors.” Those present at the 
testimonial dinner contributed more 
than $100,000 to the charitable or- 
ganization’s current relief and re- 
settlement program. . 9 


Ricuarp W. Ratu, vice president 
of research and development for 
The Rath Packing Co., Waterloo, 
Ia., his wife and eight guests all 
escaped injury when the Rath of- 
ficial’s 18-ft. inboard motorboat ex- 
ploded and caught fire on West 
Okoboji Lake in Iowa. The explo- 
sion, which occurred at a dock, was 
believed to have been caused by 
leaking gas touched off when Rath 
turned on the ignition. 


Dr. Cart S. WinTERS, nationally- q 
known clergyman and social work- ete 
er, will be the speaker at the annual 
banquet on the opening night of the 
National Barrow Show, set for Sep- 
tember 13-16 at Austin, Minn. 


James A. Burvette, Arbogast & 
Bastian Co., Allentown, Pa., has ac- 
cepted an ap- 
pointment as 
chairman of the 
industrial _rela- 
tions committee 
of the Nation- 
al Independent 
Meat Packers 
Association, an- 
nounced FRANK 
THOMPSON, 
NIMPA presi- 
dent and presi- 
dent of Southern Foods, Inc., Colum- 
bus, Ga. Burdette replaces D. J. 
TWEDELL, vice president of Houston 
Packing Co., Houston, Tex.. who 


J. BURDETTE 








New approach in edi- 
torial content and de- 
sign of Pig Tales, pub- 
lication of Reliable 
Packing Co., Chicago, 
was announced recent- 
ly by John E. Thompson 
(left), president and 
general manager. For- 
mer near-square book 
has been replaced by 
vertical-rectangular de- 
sign depicted at right. 
Published for ‘‘em- 
ployes, customers and @ 
friends,” organ now 
deals with broad as- 
pects of food industry. 
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US ROYAL CUTTING BOARDS 


“We can’t begin to predict the savings 
these boards will give. After 8 years, 


“We switched from wooden boards to U.S. Royal Cutting 
Boards in our pork cutting and slicing department 8 years 
ago,” says Mr. Charles Forst, president of Forst Packing 
Co., Kingston, N. Y. “We have yet to replace a single one. 
Their benefits are, to name a few: 


e “They do not swell up, even in the humid atmosphere of 
our pork department. Wooden boards always swell and 
eventually split. 


¢ “The U.S. Royal Cutting Boards can be sterilized in min- 
utes with a hosing of scalding water, plus usual detergents. 
Wooden boards, being porous, always soaked up the meat 
juices and became a colony of bacteria... requiring constant 
scrubbings and decontamination measures with, of course, 
a resultant interruption in production flow. 


Mechanical Goods Division 





Rockefeller Center, New York 20, N.Y. 
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we have yet to replace one,” 


* 


‘ef 


says president of packing plant 


e “The ‘U.S.’ Boards are immune to slicing. Operators’ 
knives always nicked and scarred the wooden blocks, which 
had to be constantly replaned— resulting in another pro- 
duction delay. Few wooden boards lasted six months. 


e “Splinters are an impossibility with the U.S. Royal Cut- 
ting blocks. With wooden blocks, the worker's cutting knife 
sometimes caused wood splinters to go into the product. 
These had to be pared out, and that, of course, meant paring 
our profits. | BELIEVE IT’S ONLY A MATTER OF TIME 
BEFORE THE ENTIRE INDUSTRY STANDARDIZES 
ON THIS TYPE OF BLOCK.” 


e e @ 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick 
delivery, and quality industrial rubber products. 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 





In Canada: Dominion Rubber Company, Ltd. 
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Convert from 


old-fashioned 





track 


beam scales to new 


DETECTO DIALS 





= ee 


for quick, direct 
readings. Conversion cost is low, 
economical. Send for specifications. 
DETECTO SCALES, INC. 
stot N-5, 540 Park Ave., a 5, New York 


IT PAs! 


abattoir | 


do your tags 
and labels... 


TELL 


and 


SELL 


Atlas TAG MERCHANDISERS will design or 
re-design your sausage, meat, ham and 
frozen meat, shipping control, etc. tags 
and labels into attention-getting, action- 
getting selling vehicles 





ATLAS DIRECT, FACTORY-TO-YOU SERVICE 
from three plants all operating modern 
high-speed equipment keep your tag costs 
low, delivery fast 





let us submit sketches & quotations without obligation 


ATLAS iz co. 


10 Orange St. Neenah, Wisconsin 
2437 N. Sheffield St. Chicago 14 


Rey 


29475 








WIRE 
CAGES 


Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3%.” x 34%" to 4%” x 4%" and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘Quick 
Opening Latch” keeps cages firmly 
locked, yet opens instantly with slight 
pressure, 


SMALE METAL PRODUCTS 


Stainless Stool 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 


Division of BEACON METAL PRODUCTS + 2632 S. Shields - Chicago 16, Illinois 
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@ ADDS APPETITE APPEAL 





YOUR 





SILENT 





SALESMAN 





@ BUILDS EXTRA FLAVOR 


VEGEX co. 












@ RETARDS COLOR FADING 


te HYDROLYZED PLANT PROTEIN of deal 
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asked to be relieved of his official 
NIMPA duties due to the pressure of 
work in his plant. 


Louis CANELLI, a driver-salesman 
for Morrell-Felin Co., Philadelphia, 
a division of John Morrell & Co., 
won $2,500 under the company’s 
employe suggestion plan with his 
suggestion of a special trim for pic- @ € 
nic hams. 


Frep M. Tostn, president of To- 
bin Packing Co., Inc., Rochester, 
N.Y., recently received the Amer- 
ican Humane Association’s seal of 
approval for 1960 from the local 
humane society. The firm was cited 
for its use of carbon dioxide gas to 
anesthetize hogs. This humane 
method has been in service at To- 
bin’s Albany plant since July, 1959. 


DEATHS \ 


G. E. QuicLey, 60, co-owner of 
Quigley and Rogers Slaughterhouse 
in Jennings, La. died recently. 
Quigley was a native of Decatur, 
Ill. He is survived by his widow, 
Datsy, and a stepson. 


Henry Harner, 74, former vice 
president of The Danahy Packing 
Co., Buffalo, N. Y., died recently 
after a brief illness. Hafner was 
originally office manager and credit 
manager for the Danahy concern. 
He served as vice president of the 
firm for several years until it was 
sold in the early 1950s when he 
again became office manager. His 
wife and two children survive. 








“*MISS HOT DOG,” Barbara Sweeney 
of South Bend, Ind., (center), dis- 
cusses ideas for serving hot dogs 
with Rachel Goold (left), home 
economist at The Rath Packing Co., 
during recent visit to Rath plant at 
Waterloo, la. Wesley W. Jennings, @ ( 
vice president of marketing at Rath, 
is on right. Miss Sweeney visited 
Waterloo to help kick off National 
Hot Dog Month and sausage promo- 
tion campaign sponsored by Rath. 
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f CLASSIFIED ADVERTISING if 
Indisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
$00, additional words, 20c each. ‘‘Posi- words. ae 75c “—_- — < 
n tien Wanted,’ special rate; minimum 20 vertisements, — ic 80 per ine. isplayed, 
, words, $3.50; additional words, 20c each. $11.00 per inch. WEEKLY SPECIALS 
i Unless Specifically instructed Otherwise, All CLASSIFIED ADVERTISING PAYABLE 
S Classified Advertisements Will Be Inserted IN ADVANCE — ATTENTION FOOD CANNERS: 
s Over a Blind Box Number. PLEASE REMIT WITH ORDER Listed below ore biehiielte of ae aa food 
ry e Pp t, in like new condition—only used for 
- test run. 
PLANTS FOR SALE EQUIPMENT FOR SALE "ADJUSTABLE LABELER: Standard Knapp heavy duty, 
A ti Aone 
BEEF SLAUGHTERHOUSE: One floor, low cost | cate POWER’ Sheeterd Gene 2008. clue nace 
- operation. Most modern plant in Detroit. Capacity er, lett hand, automatic case feed______ $3,500.00 
; 200 daily, normal use. Ideal location in the east- THE LAZAR COMPANY CASE GLUER: Standard Knapp #429, w/#610 Com. 
my ern market packinghouse area. GEORGE WEISS, pression Unit 2,400.00 
_ 1565 Division St., Detroit 7, Mich. Phone TE 3-5670 (Cy L ) MOJONNIER DEAERATOR: w/all contact parts 
f etc | lJ Sh WASHER. DRYER La TT aaa $2. 2500. 00 
) A A unkley 
1 BUSINESS OPPORTUNITIES | brokers * dealers * sales agents * appraisers | "eee DISPENSER: Tris -Homo ts gale. 
| less steel constructed -..__......__- 
Oo [ MORAN, 6495 W. 112th St., Miami 56, Florida PHONE HArrison . 7-6797 [CONTAINER “ereaWew ASSEMBLY. Wo” Cap. 
n Telephone MOhawk 7-4425. mdi. na BiLLEAS Picaadion wr aaa tH 
| WILL SACRIFICE: Slaughtering and meat process- NEW—USED—REBUILT Rovany ristON piso sl apeal cael ____$3.4 
ss ing plant because of other interest. Only one in : 
D. county in fast growing western North Carolina. MACHINERY FOR MEAT PACKERS— 


Plenty of land for exvansion. Write to Box 1040, 
Hendersonville, N. C. 





JOBBERS ATTENTION! 
HANDLE FOR PROFIT: A revolutionary line of 


ety 














American made sausage making machinery. 
of Product proven in trial installations over a 5 
.e year period. Apply to Box W-331, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
y. Til. 
: ? EQUIPMENT FOR SALE 
’ 
FOR SALE: Model 170 D.U.S. Slicer with stacker, 
practically new. 2 cage ATMOS smokehouse, 
. must be sold at once—no reasonable offer re- 
-€ fused, or will trade on late model refrigerated 
ig truck. HARRISON BROTHERS, Box 546, Wil- 
ly liamsport, Pa. 
1S FOR SALE: Steam jacketed kettle, heavy welded 
boiler plate, A.S.M.E. construction, capacity 75 
it gallon. It has removable legs, water gauge, air 
cock. Draw off pipe with valve, strainer plate 
n. keeps cracklings out of draw-off inlet. It has 
1e 100 Ib. SWP. Used very little and is in perfect 
| condition. Price $275.00 F.0.B. Subject to prior 
as sale. FS-317, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 
ne 
lis 


REFRIGERATED VANS 
TOP CONDITION! 
Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 
33,000 miles. Two 1947’s less than 60,000 miles. 
First rate appearance. Call or write: 
R. W. ANDERSON 
825 Fifth St., Miami Beach, Fla. 
Phone Jefferson 1-0867 





FOR SALE: Two model 500 Ty-Linker peeler ma- 


chines. one is one year old and the other is two | 


years old. Factory serviced and now in A-1 
perfect condition. Complete 2 peeler heads. 
$3400 each FOB Springfield, Missouri. Phone 
UNiversity 4-0707. 





ONE ECONOMY BALER: For sale. Overall 40” 
wide, 8’-6” high, 7’-6” long. Complete with 5 
H. P. motor, bale size 45” long, 24” wide, 40” 
deep. THE VAL DECKER PACKING COMPANY, 
Piqua, Ohio. 


ops 





ONE DISSOLVER: For sale. One 60” diameter 
stainless steel Lixate Process Dissolver. Com- 
plete with hopper. In No. 1 condition. THE VAL 
DECKER PACKING COMPANY, Piqua, Ohio. 





FOR SALE: Baker-Perkins 200 gallon sigma 
blade mixers or shredders, jacketed, double 











ey PERRY EQUIPMENT CORP., 1404 N. 6th St., 
lis- Philadelphia 22, Pa. 
gs 
9 EQUIPMENT WANTED 
me 
0:, MEAT MIXERS: 1,000 to 1,500 Ib. capacity. 
t TRIPE WASHER, GUT HASHER and WASHER, 
a ICE MACHINES 6 x 6, 7 x 7, 8 x 8. Ammonia 
gs e Oreettver and refrigeration blower equipment. 
’ 150 ton HYDRAULIC CRACKLING PRESS. MR. 
th, BURTON HILL, c/o THE HILL PACKING COM- 
PANY, Topeka, Kansas. 
fed 
nal WANTED: Allbright-Nell ham molds. Second 
10- hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 
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arm, with or without motor. Lowest price ever. | 


RENDERERS—SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





ARMOUR PLANT LIQUIDATION 
| NATIONAL STOCK YARDS, 
| ILLINOIS 


| Slaughtering and Processing Equipment At A 
Fraction of Original Cost 
A!l Killing Floors Still Intact 
In-Plant Trucks for Every Purpose 
Modern Smoke House Equipment 
Rails and Switches—Conveyors—Machine Shop 
Equipment 
Miscellaneous Equipment 
COOLERS, FREEZERS AND STORAGE TANKS 


FOR LEASE 
ST. LOUIS NATIONAL STOCKYARDS COMPANY 
NATIONAL STOCK YARDS, ILLINOIS 
BRidge 1-2405 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 





LIQUIDATION EXTRA! 


An additional department has been closed at the 
Armour Fargo, N. D. plant and we can now offer the 
following attractive items of equipment: 


po oye a Griffith, 50 HP., late model $2,000.00 





OP-CUT: Boss, size 70-6, 700 capacity, with 

. A ie $2,500.00 

SAUSAGE STUFFER: Buffalo, 5002 _____._.$ 500.00 
SAUSAGE STUFFER: Globe, 500% _- $ 950.00 
FLAKE-ICER: 7!/, HP. mtr. __- od $ 500.00 
MIXER: Buffalo #3, 700% capacity, 7'/.2 HP. motor 
han $ 350.00 


ti 
RAIL SCALE: Toledo mdi. “2312, 250% tare beam, 


1000# cap., w/shallow pattern 4’ rail __-$ 500. 00 
| 2 Peony Toledo, 500% dial, 125% tare beam, 
ap., 4 long shallow pattern rail.__$ 450.00 
| SAUSAGE CAGES: (35) similar Globe #6805, 48” 
| wi eee fee os eee =. ea. 10.00 
| SMOKESTICK DOLLIES: (3) -----------ea. $ 15.00 
| SMOKESTICKS: (600) stainless steel, 3%” dia. x 
| 37!" a ee 3 
KETTLE: Groen, 40 “gal. “stainless, iktd. $ 100.00 
| MINGEMASTER BLADE GRINDER: w/mtr..$ 65.00 
| SCALE: bape style 9757, 30% cap. x | oz. grad. 
| | RRs Reece eats $ 50.00 
TRACK "SCALE: Fairbanks, 2000+ $ 50.00 
| GRAVITY ROLLER CONVEYOR: 2-sec. we t. 22 
W. x 26”, 2!” rollers 6” c-c - $ 20.00 
| CASING SOAKING TANK: 15” x 39” x x is” deep. 
w/25” hiah stand -__------_-- : -$ 20.00 
STUFFING TABLE: stainless, 13’ x 46” wide_-$ 100.00 
| GRINDER: Anco #766. 40 HP. _...---$ 100.00 
AIR RECEIVER: Hamlin, #NBH26297, 24” dia. x 
84” long, 200% W. P. ---- erate y 





We list below some of our current offerings for sale 
of machinery. and equipment available for prompt 





| YORK AMMONIA COMPRESSOR: For sale. 6 x 6 
| with motor. Excellent condition. Reasonable 
| price. Call or write JOHN C. GRAHAM, Citizens 
| Bank Building, Zanesville, Ohio. Phone GL 2-8484 


| 





LIQUIDATION 
COMPLETE RENDERING LAYOUT 
LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One New 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill, One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 300 HP Ames, 
For #6 oil 
() 150 HP Ames, 
For +6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 
ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 
Call us at once for specifications, and arrange 
to see this plant. 
AARON EQUIPMENT COMPANY . 


oil fired; New 1956. 


oil fired; New 1946. 


Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
indu.tries. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
In the East call: First Machinery Corp. 
209-228 10th Street 
Brooklyn 15, N. Y. 
Sterling 8-4672 


We buy your surplus equipment 





Current General Offerings 
en PRESS: Dohm & Nelke —, 


7a 00.00 

| 2723—SLICER: U. S. 175-SS, excel. cond... _$ 950.00 
| 2711I—BACON WRAPPERS: (2) Globe mal. #9813, 

complete with electric ey . $2,750.00 


2699—BACON PERMEATOR:. Boss 07° pero ncg 3 
yrs. old, excellent condition $1,650. 
2695--GRINDER: Anco mdi. 766A, 20 HP. mtr.. 
conditioned & quaranteed ____- 1,350 
rag a ag CUTTER: md). EOF aM rast 


100 H 
2713 AIR: CONDITIONED ‘SMOKEHOUSES: (2) c 7 
Schultz, 3-truck cap., w/Foxboro ene ea 
44'/.” wide. knocked down & crated_ $ 600.00 
5425—BEEF TROLLEYS: (3000) with “aM wheels, 
8” stainless steel — hie goal s 1.50 
8” aalvanized hook $ 75 
2701—SLICER: —, #002, ‘w/special ‘oun wheel 
stacker, 3 HP. $3,500.00 
2702—PATTIE FORMER: Midway mdl. #436__$5.500.00 
2703—INTERLEAVER & ACCUMULATOR: Midway 
(for meat patties) sal $7,000.00 


00 


All items subject to prior sale and confirmation 

e New, Used & Rebuilt Equipment 

© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 


WAbash 2-5550 


BARLIANT & ©. 


69 

















CLASSIFIED ADVERTISING 


[Continued from page 69] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





CREDIT EXECUTIVE 
OFFICE AND COLLECTION MANAGEMENT 

Hardworking aggressive supervisor, steady rec- 
ord of employment, with mature diversified ex- 
perience in the meat and food packaging in- 
dustry, control operations in both domestic and 
export area. Sales minded in credit approach, 
with good loss ratio record. Able correspondent. 
Handled 45 million dollar sales volume. Willing 
to re-locate. Will furnish complete resume on 
request. W-276, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SAUSAGE MAKER: Age 36. Would like to man- 
age your sausage operation. Have successfully 
managed 200,000 Ib. weekly operation. also small 
hand kitchen. 16 years’ experience. W-296, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PACKAGING ENGINEER 
REVISION and EXPANSION needed. Midwest 
firm desires qualified person to revise packaging 
and packaging methods on luncheon meats. 
Please state experience, references and salary 
requirements. All information will be held in 
strict confidence. W-329, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


YOUNG COST MAN 


EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF COOLER MANAGER 

A rapidly expanding northern Ohio Packer offers 
exceptional opportunity to a young, aggressive 
man, experienced with beef cooler sales and 
primal beef cuts. A working knowledge of Hotel 
and Restaurant cuts preferred. Managerial ex- 
perience necessary as duties are of this level. 
Submit written qualifications. Box No. W-328, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





MEAT TECHNOLOGIST: College graduate with 
solid experience in sausage, packaging, smoked 
meats, frozen foods, etc. Seeks responsible posi- 
tion with reputable firm. W-324, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


BUTCHER: 25 years’ experience, beef—small 
stock—hog cut and kill—wholesale and retail 
markets—a city under 30,000 population. W-327, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 


SUPERINTENDENT: Young, aggressive familv 
man, good background. Quality and cost mind- 
ed. Available at once. References. W-310. THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


CASING FOREMAN: Experienced on cattle, hogs, 
sheep. Old soak, quick soak. Also grading. W-320, 
THE NATIONAL PROVISIONER, 15 W. Huron St,. 
Chicago 10, Ill. 


SAUSAGE FOREMAN: A-l. Years of experience 
in top kitchens. Supervise complete operation. 














Huron St., Chicago 10, Il. 


SAUSAGE FOREMAN: 30 years’ experience in 
state and federal plants. Available immediately. 
ORVILLE COOPER, 587 Spruce St., East Alton, 
Illinois. 


SALESMANAGER: Beef and _ small 
years’ experience, carlot shipping L.C.L. and 
distributive sales. carcass and boneless products. 
W-333, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


SAUSAGE FOREMAN—SUPERINTENDENT: In- 
telligent, cost and quality control. Lifetime ex- 
perience. Relocate immediately. W-334, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


HELP WANTED 


SUPERINTENDENT: Full line plant in south- 
east needs superintendent experienced in pork, 
beef, sausage, tank room operations. Must be 




















SALESMAN WANTED 


Our rapid and successful growth in hotel, res- 
taurant, institutional and portion control meats, 
makes it necessary that we secure a fully 
qualified man to take complete charge of es- 
tablished sales force and direct sales to dis- 


CHICAGO AREA: Meat plant needs a beef man 
experienced in cutting, fabricating and _ sales. 
Forward your qualifications to Box W-293, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXPERIENCED SUPERVISOR: For veal boning 
operation in midwest. State age, experience and 
salary requested. W-312, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MISCELLANEOUS 








tributors in the western states. The man select- | 


ed must be successfully employed, but stymied 


in present position. Have full meat background. | 


A splendid opportunity for a forceful man with 
vision and creative ideas. Address replies to 

Mr. Don Hubbard, Del Pero & Mondon Meat Co. 
1109 Chestnut St., Marysville, Calif. 





CANNING SUPERINTENDENT 
MID-SOUTH: Canning plant requires services of 
a production superintendent for shelf canned 
meats operations. Must be thoroughly familiar 
with costs, yields and quality control. Salary 
commensurate with background and _ ability. 
Please submit resume of past experience and 


| give references. W-311, THE NATIONAL PRO- 
| VISIONER, 15 W. Huron St., Chicago 10, Il. 


W-294, THE NATIONAL PROVISIONER, 15 W. | 





MEAT DEPARTMENT MANAGER 


| For fabrication beef and processing hamburger. 


stock. 27 | 


well qualified to take charge of these depart- | 


ments and maintain profitable operations. 
cellent opportunity for ambitious man. Send 
resume and references to Box W-315, THE NA- 


Ex- | 


TIONAL PROVISIONER, 15 W. Huron St., Chi- | 


cago 10, Ill. 





WANTED: Young man experienced 


brokerage house in central west. Write to Box 
W-314, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


Must have thorough knowledge and experience in 
purchasing and operation of beef boning and 


processing department. Capable of handling and | 


instructing all positions which he directs. A first 
class position in Florida with profit sharing, 
life and hospitalization insurance and income 
protection plans. Enclose detailed resume. W- 
322, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ASSISTANT CHIEF ENGINEER 


FAMILIAR: With packing house operation and 
equipment design and plant layout. To assist in 
supervising engineering department, layout and 
design work. Excellent employee benefits. Please 
give full particulars including resume of past 
experience. Write to Box W-321, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PROVISION MAN WANTED 
By midwestern wholesaler with national dis- 
tribution. Salary depends on qualifications. State 
experience, age, and give references. All replies 
strictly confidential. W-300, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





| DETROIT AREA: Meat plant needs an expe- 


in buying | 
and selling tallows and greases for established | 


| 
| 


rienced manager to organize a U. S. inspected 
beef boning operation. Good opportunity for 
man with the right background in this field. 
W-309, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


| WANT MORE 
CATTLE CUSTOM SLAUGHTERING 


WILL GIVE THE DROP OR KEEP IT. ANY 
NUMBER OF HEAD. FEDERALLY INSPECTED 
PLANT IN CHICAGO. BIG SUPPLY. 


W-330, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 








MEAT BROKER 


SEEKING STEADY SUPPLY: Of packer dressed 
hogs and surplus of primal pork cuts. Also have 
leads for carcass beef—round and chuck cuts, 
sausage and canned meats. Presently have two 
men who have worked the Tri-State area around 
Ohio for 10 years. Well acquainted with the 
buyers, merchandisers, small processors and sau- 
sage plants in the area. W-332, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor @ Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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(caste ADDRESS 
LIBRCO PHILA. 


312 CALLOWHILL STREET 


SAM ROMM 
% LEN SILVERSTEIN 


LINCOLN BROKERAGE COMPANY 


PHILADELPHIA 23, PA. 
For Representation in Delaware Valley, U.S.A. 


Packing House Representatives 
Imports & Exports 





WAlnut 2-0478 7 


Teletype PH 1140 HAM 
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© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 























Send Operator holds 
casing on nozzle and 


LEADING PACKERS specify: AJR-O-CHECK 


The casing valve with the 
internal fulcrum lever 


Geo. Hess 







Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 





for 
Bulletin b AIR-WAY 4 controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 























Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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For The Finest 

Cold Storage Doors 
Specify JAMISON with 
these exclusive features 


Exclusive JAMISON Hardware 


@ Rugged cast construction 

@ Patented heavy duty design 

@ Adjustable hinges and fastener assure tight seal during life 
of door 

@ Hot dip galvanized finish. Heavy coating of prime zinc gives 
maximum protection. 





Exclusive JAMISON FROSTOP (optionat feature) 


@ Prevents frost or ice on door frames even as low as —50° 

@ Prevents door from freezing shut, eliminates damage from 
forcing open frozen doors 

@ Assures tight seal at all times, prolongs gasket life. 


ZEROSEAL GASKET TRIPLE SILLSEAL GASKET 


Exclusive JAMISON Gasketing 
““Zeroseal” “Sillseal”’ 


@ Wide, flat seal @ Triple Wiper Seal 

@ Extends around sides @ Flexible, abrasion and 
and top grease-resistant 

e@ Extra resilient and pliable @ No capillarity 


Full details on the Jamison Super Freezer Door are contained in 
Bulletin #5. Write for your copy to Jamison Cold Storage Door 
Co., Hagerstown, Md. 


Cue. CTORBGE DOORS 
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